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Influence 


★ ★ ★ 
★ ★ ★ 
Candidates Fear Public Ire, Give 
Back Contributions to AMA 


WASHINGTON <AP> - At 
least 11 congressional candi­ 
dates have returned contribu­ 
tions from the American Medi­ 
cal Association s political or­ 
ganization because they believe 
voters are skeptical of politi­ 
cians who take campaign mon­ 
ey from special interest groups. 


‘T he special interest groups 
have turned so many people off 
the election process following 
W atergate.” said Edward Mur- 
nane. campaign manager for 
Rep. Philip M. Crane, R-Ill ‘‘It 
is a form of influence-peddling 


the American people have in­ 
dicated they will not tolerate.” 
The returned contributions 
were disclosed in campaign fi­ 
nance records filed with the 
House of Representatives by 
the AMA's political organ­ 
izations. 


Crane returned a $1.000 con­ 
tribution 
Nine of the candidates reject­ 
ing the funds are incumbents 
Better known than their chal­ 
lengers, they are generally in 
m ore secure financial and 
political positions and are freer 
Guilford Sewer 
Plans Advanced 


LISBON - ^ w o resolutions — 
one declaring the necessity of 
construction and the other ap­ 
proving detailed plans, esti­ 
mates of costs and tentative as­ 
sessments — for the Guilford 
Lake Sanitary Sewer Project to 
serve the Guilford Lake-Wino- 
na-New Garden areas were ap­ 
proved unanimously Thursday 
afternoon by the County Com­ 
missioners. 
The 47^page 
resolution of 
necessity also sets a public 
hearing Dec. 12 at 7 p.m. in the 
conference room at the County 
Annex to hear objections to the 
improvement, to the tentative 
assessm ents or to the bounda­ 
ries of the assessment district. 
It points out the affected area 


Leaf Pickup 
Going Strong 


Service departm ent employ­ 
es dumped nine loads of leaves 
from the leaf vacuum machine 
Thursday, as they stayed out 
longer than usual covering Sa­ 
lem streets where the leaves 
were concentrated 
Service Director E. R. Du­ 
rand commented that this was 
a tremendous amount of leaves 
because the leaves are greatly 
com pacted when- they are 
sucked into the vacuum cleaner 
trucks. 
The lea ves are being dumped 
at a cost of $2 a load at a landfill 
off Rt. 62 near Rt. 165. 
Durand said the crew's work­ 
ed later Thursday evening be­ 
cause they anticipated rain, 
w hich reduces the effectiveness 
of the vacuum machine. How­ 
ever, the machines were back 
out this morning to cover N. 
M adison Ave. and Bentley 
Drive and move down through 
Third. Fourth, Fifth, and Sixth 
Sts. 


known as the Colum biana 
County Water and Sewer Dis­ 
trict 2 is located in portions of 
Hanover. Center and Butler 
Townships 
The wastewater treatment 
plant will be constructed on a 
parcel of land south of Rt. 172 
along a stream which is the 
southerly outlet of 
Guilford 
I^ake. ' 
The 
tentative assessments 
are $500 for an empty residen­ 
tial lot; $800 for a lot with a 
house, plus a charge of $1 a foot 
for frontage of over 100 feet; $1 
a foot for agricultural land, and 
a tap-in fee of $75 for each con­ 
nection. 
The resolution of necessity, 
which outlines the boundaries 
of the assessment district and 
also describes the various 
trunk and laterals to be con­ 
structed, is to be published 
twice in a daily newspaper. 
The total project cost is esti­ 
mated at $4,547,239 with the 
C om m issioners expected to 
submit an application for 75 per 
cent erf the cost ($3,247,239) by 
Nov. 15. 
The collection system cost, 
including interceptor and lat­ 
eral sewers and force mains is 
estimated at $3,728,736. 
The project ranks 192nd on 
the municipal projects list, ac­ 
cording to a construction grant 
application status report. 


to pick and choose among 
contributions. 
The money is distributed by 
the American Medical Political 
Action Committee, one of the 
richest special interest groups 
supporting political campaigns. 
A spokesman said the group 
lias contributed to at least 220 
Senate and House candidates 
this year and will give money to 
more campaigns before the 
Nov. 5 election. 
David Baldwin, a spokesman 
for the AMA. said the political 
action committee built up its 
campaign war chest with con­ 
tributions averaging $25 to $30. 
The largest single offering was 
$125, he said. 
Millicent Fenwick, the Re­ 
publican candidate for the seat 
being vacated by Rep. Peter H. 
B. Frelinghuysen. R-N.J., re­ 
jected the $2.500 the AMA polit­ 
ical arm sent to her. 
Most of the candidates who 
rejected the money from the 
largest 
professional 
medical 
organization had announced 
earlier in their campaigns that 
they would refuse money from 
special interest groups or con­ 
tributions 
over 
a 
certain 
amount. 
But RVEP. Hamilton Fish 
Jr.. R -N Y , returned the $1.000 
sent to his campaign, fearing 
that voters in his upstate New 
York district might think the 
AMA influenced his position on 
pending national 
health 
in­ 
surance legislation. The con­ 
tribution was the largest Fish 
received, an aide said. 
Rep. Jack F. Kemp. R-N.Y, 
refused a $1,000 contribution 
because he is not accepting any 
spcial interest group money, 
but his executive assistant, 
Harry Clark, conceded that an 
incumbent is in a better posi­ 
tion to be selective. 
The other candidates who re­ 
turned funds are Rep. Gilbert 
Gude, R-Md., $1.000; Rep. Bill 
Archer. R-Tex.. $4.000, Rep. 
William J, 
Randall, D-Mo., 
amount unavailable; Rep. Da­ 
vid C. Treen, R-La.. amount 
unavailable. Rep. Bo Ginn. D- 
Ga., amount unavailable; Clif­ 
ford W. Taylor, a Michigan Re­ 
publican running for a vacated 
seat, amount unavailable; and 
Rep. Abraham Kazen. D-Tex., 
amount unavailable. 


Prospects for Avoiding 
Coal Walkout Improve 
Accord on Key 
Issues Reached 
By Negotiators 


Ford Tags Dems 
Inflation ‘Villains’ 


CHICAGO (AP) - President 
Ford has finally come right out 
and said it: big spenders are 
responsible for the country’s in­ 
flation woes and the “viliians” 
are the Democrats in Congress. 
In a string of campaign ap- 


Fund Drive Begun For 'Mascot' 
Chris Sell, 9, Back 
In Hospital Again 


A fund to help relieve some erf 
the staggering financial burden 
on the family of Chris Sell, a 
young victim of m uscular 
dystrophy. 
has 
been 
established by the Council of 
Holy Trinity English Lutheran 
Church. 
The church set up the Chris 
Sell 
Fund, 
and 
contributed 
$1.000 as the first gift, in action 
Wednesday. Chris, nine-year 
old, son of Mr and Mrs. Bob 
Sell of Powell Dr., underwent 
surgerv 
W ednesday 
in 
C le v e la n d 
M e tr o p o lita n 
General Hospital for internal 
h e m o rrh a g in g 
in d ire c tly 
related 
to 
his 
m uscular 
dystrophy. He first spent 10 
days in the Salem Community 
Hospital East, and is presently 
in the intensive care surgical 
unit of the Cleveland hospital, 
where he will remain for an 
indefinite period of time. The 
rate in this intensive care unit 
is $250 a day 
Chris’ intensive care hospital 
expenses are not covered by 
insurance due to his condition 
of muscular dystrophy. 
C h ris’ fath er owns Sell s 
Ashland 
station 
and 
is 
president of the Little Quakers, 
of which Chris a student at 
Southeast School is a faithful 
fan Pastor John Zimmann of 
Holy Trinity, where Chris is a 
m em ber, 
com m ented 
that 
“Here is a real sport of a fellow 
who has been on an extended 
‘time out' in the game of life, 
and it ha.s certainly become an 
expensive time out in terms of 


Re-elect 
Judge 
Dickson.-Pd Pol. Ad 


W ash’ville VFW Halloween 
dance pretzel night. Sat. night 
9:30 * 12:30 “John McCoy & 
CHL” . Members & guests onl> ’ 
-ad 


Voting information. Republican 
Hdqtrs , 139 S. Lincoln Ph 337* 
906o to a.m. * 9 p m a d 


the hospital care Chris has 
required both in Salem and at 
Cleveland We felt that others 
might want to help us 
in 
shouldering some of the heavy 
dollar load ” Additional gifts 
for the fund will be encouraged 
from within the congregation, 
and 
from 
the 
entire com­ 
munity.” 
Harold Lund, an officer with 
F irst N ational 
Bank, 
was 
elected as general chairman of 
the Fund, for which an account 
will be opened at First National 
Bank, the Farm ers National 
Bank, or may be sent to Holy 
Trinity Lutheran Church, Box 
102, Salem. 


Chris Sell 


Free KMiitiulerf oment Work 
Drivcwavs. sidewalks, patios 
Ph 337 8604 or 332-1363 ad 


We wish to thank everyone for 
their kindness shown us during 
our 
tim e of 
sorrow 
The 
Mathew Tomsha family.-ad 


Turkov Shoot 2 4 p m Guilford 
Kuritan. Irev Farm . Rt. 411, 
Oct. 27, Nov 3, 10 -ad 


pea ranees Thursday on behalf 
of struggling Republican candi­ 
dates. the President accused 
Democrats of ruining the econ­ 
omy with four decades of reck­ 
less spending and of now 
threatening foreign policy. 
‘T here are many viliians.” 
Ford told a $250 per plate fund 
raising dinner here. “But the 
biggest burden of guilt lies on 
the shoulders of the biggest 
spenders.. 
“And the fact is that one po­ 
litical party has run the Con­ 
gress — and held open the na­ 
tion’s purse strings — for 38 of 
the last 42 years, and for the 
past straight 20 years. 
“That party is the Democrat­ 
ic party, and we cannot allow it 
to drive the budget deeper into 
the red and the rate of inflation 
higher into the blue.” 
Then Ford repeated his now 
familiar campaign slogan that 
the country needs an inflation- 
proof Republican Congress and 
not a veto-proof Democratic 
one.*. 
It was perhaps Ford’s most 
direct assault on his former 
congressional colleagues, hut 
even then he tempered it, ad 
libbing into his prepared speech 
in a GOP luncheon in Des 
Moines, Iowa, that the Demo­ 
cratic leadership was acting re­ 
sponsibly, although 
“ their 
troops run wild.” 
Ford also renewed the for­ 
eign policy theme which stirred 
a furor Tuesday in Oklahoma 
City and Cleveland when he 
said the election of the “wrong 
kind of Congress" could endan­ 
ger world peace. 
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WASHINGTON 
(AP) 
- 
United Mine Workers President 
Arnold Miller says the outlook 
for avoiding a nationwide coal 
strike next month has improved 
with tentative agreement on 
some key contract issues. 
“I think there’s a possibility 
that'w e can wrap up the con­ 
tract in time for ratification,” 
said Miller. “It depends on how 


Surgery 
Considered 
For Nixon 


LONG BEACH,Calif. (AP) 
Hospital sources say former 
President Richard M. Nixon is 
no longer in pain as doctors 
consider w hether he will need 
surgery for his phlebitis. 
A relatively simple and safe 
operation could be performed if 
anticoagulant drugs given by 
mouth and by injection fail to 
prevent formation of clots in 
Nixon’s swollen left leg, his 
physician. Dr. John C. Lung- 
ren, said Thursday. 
The former president was ad­ 
mitted to Memorial Hospital 
Medical Center here Wednes­ 
day night because oral anticoa- 
gulation therapy at his San Cle­ 
mente home was not thinning 
his blood sufficiently, Lungren 
said. 
He said tests were being con­ 
ducted to determine if Nixon is 
“in the small group of para­ 
doxical cases, i.e.. people for 
whom anticoagulation cannot 
be maintained by drugs.” 
Lungren did not say when a 
decision on surgery would be 
made. 
If surgery is not necessary, 
the doctor said Nixon might he 
able to go home late today or 
Saturday. 
A hospital spokesman said 
medical personnel who saw 
Nixon Thursday said he was 
resting comfortably and was 
not in pain. 
“ If anticoagulant therapy 
cannot 
be 
adquately 
established and controlled, then 
surgical intervention is a real 
possibility.” Lungren said. 
In most cases of this sort, the 
surgeon ties off the main blood 
vessel carrying bWxxl from the 
lower body to the heart. This 
prevents clots from breaking 
loose in the legs and traveling 
to the heart or lungs, where 
they can cause death. Other 
veins take over the function of 
the vein closed off by surgery. 


they (the coal operators) want 
to bargain, how much good 
faith they want to put into it.” 
Two weeks ago. the talks 
were deadlocked over five m a­ 
jor noneconomic issues and 
Miller said a strike appeared 
likely unless the industry was 
willing to make concessions. 
In an interview Thursday, 
Miller said considerable prog­ 
ress lias been made in these 
areas with tentative agreement 
on some issues, and indicated 
that the talks would shift to 
wages in a few days. 
The union’s contract with the 
Bituminous Coal Operators As­ 
sociation expires Nov. 12 and 
Miller said a tentative settle­ 
ment would have to be reached 
by Nov. 4 if it is to be ratified in 
time by the membership. He 
said, however, he is shooting 
for a Nov. l settlement date. 
“There is a much clearer un­ 
derstanding as I see it now on 
what the real problems are,” he 
said. “Safety is our highest 
priority and it’s my opinion that 
we can have a good safety 
program in coal mining at no 
prohibitive costs.” 
Miller is negotiting his first 
contract as head of the 120.000- 
mcmber union. A former miner 
disabled by black lung disease, 
he took office nearly two years 
ago after sweeping out the en­ 
trenched 
regim e 
of 
W.A. 
Tony” Boyle with a campaign 
to turn the union back to the 
ra nk-a nd-tile 
I MW members get to vote on 
their contract for the first time 
and industry officials liave ex­ 
pressed concern that they will 
strike no m atter how rich the 
package in order to win more 
concessions. 
But Miller asserted “that’s 
not the feeling I get from the 
membership “I! we get a con­ 
tract that addressed itself to the 
problems we have and 
it’s 
consistent with the views ot the 
membership, they’ll ratify it.” 
The union lias insisted that 
five m ajor noneconomic issues 
be disposed of betore the nego­ 
tiations move on to economic 
proposals. Miller declined to 
specify what tentative agree­ 
ments liad been r€*ached but 
said progress lias been in sale 
ty. manpower training and se­ 
niority. 
Although the I ’MW hasn't 
spelled out its wage demands 
and benefit demands. Miller 
said he would seek a pay in­ 
crease large enough to catch up 
with inflation and an escalator 
clause to protect against future 
rises in the cost-of-living. 


Jurors Seated 
In KSU Trial 


MASKED IRISH PROTESTANTS ARE CONCERNED - Wearing masks to avoid recogni­ 
tion and describing themselves as leader of the Protestant Ulster Volunteer Force, these men 
held a news conference Thursday in Belfast, in which they said they were “deeply concerned” 
at the recent spate of sectarian killings. They also said they won’t call off their “cease-fire” 
that had been derating for nearly a year. ( AP Wirephoto) 
Five Persons 
Hospitalized 
After Crash 


LISBON — An East Palestine 
motorist and his young son. 
along with two young Pennsyl­ 
vania children and an elderly 
E ast Palestine driver, were 
hospitalized after a collision 
late Thursday morning on a 
curve on Rt. 170 just south of 
East Palestine. 
The State Highway Patrol 
post said it still is investigating 
theaccident timed at 11:20a.m 
Thursday morning. 
Admitted to Salem Commu­ 
nity Hospital East were: 
Paul Bart, 74, of East Pales­ 
tine, who was the driver of the 
one car, in fair condition with 
an injured left hip. 
Leslie Hause, 20, of Darling 
ton. Pa., driver of the other car. 
injured left leg, in fair condi 
lion. 
Christopher Hause, son of 
Leslie, 2, lacerations of face 
and scalp, in fair condjtion. 
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Exasperated With Lawyers 
Sirica Warns Against 
Carnival Atmosphere 


Both ghosts have returned 
thanks to Goober & The Ghost 
( hasers 
Visit The Haunted 
House ^ad 


Come 
io 
F ern en g el's 
old 
fashion Halloween sing along, 
sat (let 26.8:30p.m “Corky” 
on the piano, Thompson” on 
the banjo -ad 


WASHINGTON 
<AP) 
Exasperated and often angered 
by bickering and backbiting 
among lawyers, the judge at 
the W atergate cover-up trial 
has threatened to act to prevent 
“a carnival atmosphere ” 
“ I mean it,” U S. District 
Court Judge John J. Sirica said 
Thursday. “ If I don’t get the 
cooperation I want, I’m going to 
have to do something about it.” 
What that something is, he 
didn’t say. But it could include 
censure or a contempt of court 
citation 
Sirica lectured the attorneys 
as former Nixon counsel John 
W Dean III was in his seventh 
day on the witness stand Dean 
was expected to complete his 
testimony today after some fi 
rial cross-examination and then 
return to prison 
As its sec*i*nd witness, the 
government planned to call E 
Howard Hunt Jr., the former 
CIA agent and White House 
consultant, who pleaded guilty 
to being one of the principals in 
the W atergate break-in 
But pointing out that Hunt co­ 
operated with the investigation 
“only grudgingly and, we be 
lieve, incompletely,” the gov­ 
ernment asked that the court - 
rather than the prosecution 


Pizza, chicken & sandw iches 
Josie s Pizza Shop. S. Lundy 
Open da ily 332-5448-ad 


Salem Eagles Dance 
“Kenny Moore Orch.” 
Sat Nite 10-L-ad 


adopt Hunt as its witness. 
In such a case neither the 
prosecution 
nor 
defense 
vouches for a witness’ credi­ 
bility, and both sides can ask 
leading questions 
The* trial ol H R Haldcman. 
John I). Ehrlichman. John N. 
Mitchell, Robert C. Mardian 
and Kenneth W. Parkinson, all 
charged with conspiracy to ob 
struct justice, was in its 19th 
day today. Dean was the first 
witness called. 
The argum ents and objec­ 
tions had increased in fretiuen- 
cy I Ik * last few days, involving 
at times the |udgc and one or 
another ol tlx defense lawyers, 
prosecution and defense, and 
even defense attorney again;« 
defense attorney 
‘T here is finger-pointing in 
this courtroom, there probably 
will l>e more of it,” Ehrlich- 
tn an s attorney, 
William S. 
Frates said at one point 


Oct 
ad 


Turkey Shoot 
United High School 
20, Nov 3, 19 17. 24. 1 p m.- 


More To Come 


A total of 408 recipes were 
submitted by housewives for 
this 
year's 
Salem 
News’ 
Cookbook, it appears as a 
supplement of today’s paper 
The response was terrific 
due to the keen interest of the 
many participants, most of 
them housewives 
All of the rec ipes sound so 
good and tasty that The News 
w ill pumish in days to follow, 
some of the entries which 
eould not be accommodated 
in the Cookbook itself. 
We’re sure women will 
want to read them all, and 
possibly tr> 
out many of 
them. 


CLEVELAND, Ohio <AP) 
The stage was set for opening 
statem ents in the trial of eight 
former Ohio National Guards­ 
men indicted in the 1970 Kent 
State University shootings with 
the seating Thursday ot a jury 
i»l tour women and eight men. 
I S District Judge Frank J 
Battisti recessed the trial fol­ 
lowing the seating of six alter­ 
nate jurors and said it would 
not be resumed until Tuesday 
because of Veterans' Day on 
Monday 
He liad said earlier that the 
trial, which is expected to least 
>ix to eight weeks, would be 
conducted Monday through 
Thursday. 
In preliminary instructions to 
the jurors. Battisti said opening 
statements by prosecution and 
defense attorneys would lake 
most of the day Tuesday and 
Wednesday we will all go to 
Kent State.' 
Battisti told the jurors that 
“until all the evidence has been 
licard and you have l>c*en in­ 
structed in the applicable law 
and sent to the jury room to 
deliberate. >ou will not discuss 
this case, not even among your­ 
selves. or with anyone else.” 
Ih* indicated tliat presenta 
tionol c\ idem e probably would 
not begin until next Thursday 
The judge also told the jurors 
to try to uyoid reading news 
stories, w atching television 


i h *w s reports or listening to ra ­ 
dio newscasts about tin* ease 
He liad said during selection 
ol tin* jury that it would not be 
sequestered during the trial 
The defendants were indicted 
under federal civil rights stat 
utes last March 29 They are 
charged w ith violating the 
rights ot and assaulting ami in­ 
timidating the 13 victims of the 
slwxitiugs on May 4. 1970. 
Four students were killed and 
Driver Flees 
Truck on Fire, 
'Has Accident 


A 
71-year-old 
Akron man 
escaped injury Thursday in a 
car-truck mishap on the W 
State St overpass 
Police 
reported 
Roma 
S 
Larch. 71, of Akron, was east 
hound on the overpass when his 
pickup truck stalled and it 
caught fire after it backfired 
through the carburetor when he 
attempted to start it. 
Inarch, attempting to jump to 
safets out the driver’s side, 
opened his door into the side of 
the car 
John Lasky, 79, of 
1634 S Arch, Alliance, who was 
attempting to pass. 
Police noted that I^asky had 
to cross a double yellow line to 
pass in the no passing zone, but 
l,asky was not cited 
A car driven by Timothy J 
( rouse. 26. of 767 Benton Rd., 
collided with a parked station 
wagon owned by .Nevin W. Hal* 
.verstadt of 955 Fair Ave, at 8 
a m Thursday in a lot off Penn 
St., police reported 


Live Country Music 
Dunks Bar Sat nite. 
Oct 26.-ad 


Salem BPW Dinner Meeting 
sponsors candidate night. 
Memorial Bklg . $3 
7 pm 
Oct. S -ad 


nine others wounded during a 
confrontation of guardsm en 
and demonstrators 
The 12 jurors are Martin 
Planisek of Maple Heights, who 
works for the school system; 
David H.Clingan of Shelby, as­ 
sistant general m anager of an 
industrial supply com pany. 
Donald J. Braidich, a Euclid 
electrician; Paul Mack, truck 
driver for a Cleveland depart­ 
ment store: George Muntean of 
Strongsville, a toolmaker; Al­ 
bert J. Cantale. of Bedford 
Heights, production foreman in 
an industrial plant; 
William Pinter of Euclid, 
medical 
photographer at a 
C leveland hospital; Thom as 
Hallaucr of Elyria, a heating 
engineer at (m erlin College; 
Jane Bietz. a Lakewood widow; 
Gladys Dillon, 
a 
Mansfield 
housewife; Jean Messenger, a 
Shaker Heights housewife, and 
Janice Jackson of Akron, head 
teller at a savings and loan as­ 
sociation. 


News In Brief 


Palestine Firm (rets Order 


EAST PALESTINE — Frank D. Ray, director of the Colum­ 
bus District Office of the United States Small Business Ad­ 
ministration, today announced that United Canning Corpora­ 
tion of 212 State Line Road, East Palestine, is the recipient of 
an SBA small business set aside award in the amount of $169,- 
556. 
The contract, for 8 oz. cans of mushrooms, was awarded 
through the Defense Personnel Support Center in Philadek 
phia. 
Goshen-Butler Report 


The Goshen-Butler Township United Fund drive stood at $2,- 
347, following the receipt of new contributions from residents 
in both townships. 
No definite goal or time limit has been set in the annual cam­ 
paign, leaders explained. The amount a year ago was $3,357. 
U.S. Population lljt 


WASHINGTON ( AP) — The Census Bureau estimated today 
that the nation's population as of Sept. 1 totaled 212,216,000. 
This was an increase of 155,000 over the previous month and 1.5 
million over the same month a year earlier. 
Sugar Firm ’.s Profit Soars 


By The Associated Press 
Great Western United Corp. says soaring sugar prices fueled 
a 1,200 per cent jump in tne corporation's after-tax profits 
during tne third quarter of this year. 
Net income for the three^month period ended Sept. 30 iiv 
creased to $20.96 million, or $9.23 a share. That compares with 
$1.6 million, or 3 cents a share, earned in the same period in 
1973. The corporation is the parent firm of Great Western 
Sugar C o, the nation’s largest beet sugar processor. 
The twelve-fold increase in Great Western United’s profits 
was generated by sales that doubled from $91.5 million last 
year to $180 million. 
School Issues Before ! 


COLUMBUS, Ohio (AP) — About one third of Ohio's 620 
school districts have issues on the Nov. 5 ballot asking tax* 
H 
/ers to vote more money for operating expenses, the Ohio 
ucation Association said today 
The OEA survey showed a total of 336 school issues before 
voters. Additional funds for the day-to-day operation of schools 
account for 206 of the ballot measures 
“ Despite demands of double-digit inflation, the number of 
new requests still does not approach the peak years of 253 in 
1968,252 in 1969 and 244 in 1970/’ the OEA said. 


$5.50 
G the total price for dinner & 
Ihe eomed) “Tunnel of L< ve ’. 
Reserve now 
332*5312 ad 


Hurry Hurry ’ 
"Tunnel of Love” 
out! Open Nov 9 - 
Mem Bldg -ad 


Hurry! 
nearly sold 
Call today*. 


2 The Salem News Friday.October25.1974 
Inventory Shows U.S. Has 
More Corn Than Expected 


WASHINGTON (AP) - 
A 
q u arterly 
gram 
inventory 
shows the United States has 
more corn than officials had 
thought but the stockpile still is 
the sm allest since 1948 
As of Oct. 1. the Agriculture 
D epartm ent said T hursday, 
corn supplies totaled 481 million 
bushels Although that was 53 
Kiwanis Unit 
Plans to Meet 
In Leetonia 


B> M \RY TRENKELB \C H 
LEETONIA — Division 18 of 
the Kiwanis Club will meet in 
Leetonia on Tuesday. Nov. 5, at 
7 p.m. at the First Presbyterian 
C hurch 
The 
Leetonia 
WashingtonviUe Kiwanis Club 
will be hosting the event 
Official visitors will include 
Ford A dam s of Colum bus, 
district governor; Don C Lcid> 
of Newark, district governor 
elect; and Howard E YYarwick. 
district treasurer 
Dan Mignogna of Leetonia is 
district lieutenant governor and 
Eugene Potesta is president of 
the local.club 
Paper Drive 
Boy Scout’s of Troop 13 will 
conduct a paper drive Saturday 
beginning at 9 a m, Papers 
should be bound and placed so 
that they can be seen from the 
street. 
Tops Meeting 
M rs. 
M ane Cosma 
was 
named “best loser of the week" 
at last week’s meeting erf the 
OH 866 Tops Club Mrs 
Jan 
Kozjan was Tops queen and 
Mrs. 
D orthy 
Senior 
was 
honored for having attained 
KIW status. 
At W ednesday’s m eeting. 
Mrs 
C lara 
Houshour w as 
honored as ' best loser erf the 
week" and Mrs Alma Hedl and 
Mrs Senior were runner-ups 
Lisbon Area 
Man Is Cited 
For Lime Spill 


A Lisbon area 
man was 
cited by police Thurseiay morn­ 
ing after lime slush spilled from 
his truck onto the street and Sa 
lem firemen had to be summon­ 
ed to wash it away. 
John G. Burns. 32. erf RD 5, 
Lisbon, was cited for the spill­ 
age on the street at 8 59 a m 
Thursday after the lime m ate­ 
rial fell off his truck at the E 
State St.-Southeast Blvd., inter 
section 
Firem en reported they re­ 
ceived the call at 8:45 a m 
after the truck driver made a 
quick stop for the red light at 
the intersection and the lime 
spilled out over the front of the 
truck, coxering the street The 
truck is owned by M and M 
Builders of East Palestine 
The firefighters were called 
out at 11:03 p m 
Thursda> 
when police reported leaves 
were burning at the com er of 
Park Ave arid Southeast Blvd 
The leaves were out on their a r­ 
rival. 


Modern Maid 
puts it all together . . . 
The 
Everything 
Range 
QMC 600 
OCK 


ye-ievei microwave 
oven ■ Electric glass 
cooktop ■ Continuous 
cleaning oven ■ Closed 
door smokeless broiling 
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million bushels more than had 
been estimated, the reserve 
still was down 31 per cent from 
last fall. 
Further, department records 
showed the corn reserve was 
the smallest Oct. 1 level since 
123.5 million bushels on hand 26 
years ago. 
Oct 1 is the beginning of the 
new corn marketing year and 
the reserve then represents 
grain left over from previous 
crops. 
The report also indicated 
there is more wheat than pre­ 
viously 
thought 
The wheat 
crop here began last July 1 and 
total use. including exports and 
domestic use. was down from a 
year earlier during July, Au­ 
gust and September 
An updated report showing 
rex ised grain supply figures 
and expected uses through the 
1974-75 season was expected to 
be issued by USDA today. 
Last July 1 about 249 million 
bushels of w heat was left over 
from previous crops That was 
also the lowest reserve since 
1948 The 1974 wheat harvest 
was a record, up 4 per cent 
from last year. 
During the July-September 
quarter, the report said Thurs­ 
day. w heat use dropped to 483 
million bushels against 693 mil­ 
lion bushels used domestically 
and exported in the same peri­ 
od last year 
Thus, the report showed, the 
Oct. 1 wheat supply was nearly 
1.55 billion bushels, up 6 per 
cent from a year ago. 
Officials said the Oct. 1 in­ 
ventory erf the four feed grains 
com. sorghum, oats and b ar­ 
ley — totalled 33.7 million short 
tons, down 25 per cent from a 
year earlier. 
WASHINGTON (APi - Meat 
from young beef anim als 
weighing generally 250 to 500 
pounds each will be allowed in 
hamburger bought for donation 
to school cafeterias under a 
new specification announced by 
the Agriculture Department. 
The change is to enable so- 
called young beef from calves 3 
to 9 months old to move into 
school lunch purchases and 
help take up some of the cur­ 
rent surplus of those animals 
now moving to market. 
Normally, school lunch ham ­ 
burger comes from mature 
beef animals — including cows 
and bulls — which often are 
culled from herds, plus meat 
available from slaughter steers 
and heifers. 
O fficials say the “ young 
beef 
is not veal, since that 
comes from calves generally 
less than three months of age 
School lunch hamburger pur­ 
chases since July 1 total more 
than 64 8 million pounds at a 
cast of about $45 8 million, says 
l/SDA 


WASHINGTON (AP) - The 
Agriculture Department is sell­ 
ing sets of 22 color film slides it 
says depict “past, present and 
future world production " 
The slide sets, available for 
$10 each, are accompanied by 
printed narratives written by 
USDA to explain how the world 
food situation shapes up. 
Although the slides are com­ 
prised entirely of graphs, fig­ 
ures and charts aimed at show ­ 
ing comparisons, the printed 
narrative - said to be useful to 
speechmakers — includes these 
observations: 
- “World food output rose 
fairly steadily in the past 20 
years It went up about as fast 
in the less-developed world as 
in the developed 
“But population in the less- 
developea countries grew much 
more rapidly than in the devel­ 
oped world '* 
Thus, the script says, per ca­ 
pita 
food 
production 
has 
dropped in the poor countries 
and gram reserves elsewhere 
have been drained away Look­ 
ing ahead to 1985 the USD A 
narrative continues: 
- “ By 
1985 
grain 
con 
sumption may be up by a fifth 
in developed nations, mmnlv 
because 
of 
indirect 
con­ 
sumption through diets con 
taming more meat 
However 
increases in gram consumption 
in les> -dev eloped countries u ill 
be quite sm all.’’ 
The presentation concludes 
—“Success 
in maintaining 


Flag Football Title 


Game Set Nov. 2 


The little league flag football 
champion,"hip game, between 
tean> in the West Branch-Se 
bring area will be held Satur 
da> night under the lights, on 
Nov 
2 at West Branch High 
School 
The flag football league is 
currently holding playoffs to 
determine teams for tin* cham­ 
pionship contest 
Time and 
teams- will be announced later 
Lustig's 


Month End Clearance 
Continues 


East State in Salem 


the longterm trend upward in 
world food output and per ca­ 
pita consumption — and in cop­ 
ing with the occasional set­ 
backs such as recently ex­ 
perienced 
will depend both 
upon a progressive US. farm 
economy 
and 
cooperation 
among nations to further our 
common goals.’’ 
Most of U.S. 
Is Enjoying 
Clear Skies 


By The Associated Press 
Most of the nation enjoyed 
clear skies and mild tempera 
tures today as unseasonably 
warm and humid air flowed 
through the southern Plains, 
across the lower Missouri Val­ 
ley and into the Great Lakes 
region. 
The Indian sum m er mildness 
extended north into southern 
Michigan, despite a cooling 
trend over the central Plains 
and portions of the Great Lakes 
and Ohio Valley regions. 
More ram soaked south-cen 
trai Texas and caused some 
flooding of streets in San An­ 
tonio. Four cities in the area 
reported rainfall erf more than 
an inch overnight. 
Light showers extended from 
the eastern Ohio Valley to the 
northern Atlantic Coast. Scat­ 
tered showers sprinkled the 
west-central Plains. 
Temperatures before dawn 
ranged from 22 at Concord. 
NH, to 77 at Miami, Fla 
Some other reports:'Anchor­ 
age 37 rain, Atlanta 50 clear. 
Boston 44 clear. Buffalo 57 
cloudy, Chicago 63 partly 
cloudy. Cincinnati 57 cloudy. 
Cleveland 58 liaze, Dallas 63 
cloudy. Denver 47 cloudy, De 
troit 59 cloudy, Honolulu 78 
partly cloudy, Indianapolis 56 
partly cloudy, Kansas City 64 
ram, Los Angeles 61 ciear, 
Louisville 54 cloudy, Miami 77 
clear. Minneapolis-St. Paul 45 
clear, Nashville 58 clear, New 
York 46 clear, Philadelphia 45 
cloudy. Phoenix 70clear, Pitts­ 
burgh 56 cloudy. St. Louis Bit 
partly cloudy. San Francisco 59 
cloudy. Seattle 45 clear, Wash­ 
ington 54 cloudy. 
Goshen Twp. 
Police Levy 
Is Discussed 


Citizeas 
interested 
in 
the 
passage of the Goshen Town­ 
ship police levy discussed the 
m atter with the township trus­ 
tees at their regular meeting 
Thursday night. 
It was noted that the township 
population increase and in­ 
creased vandalism and break­ 
ing and entering cases are fac­ 
tors that have brought about 
the need for full-time police 
protection. 
The 
trustees 
announced 
tentative plans for a full-time 
police chief, two part-time con­ 
stables. a constable police car. 
and around-the-clock dispatch­ 
ing facilities if the 2-null levy 
passes. 
It was reported that 
the 
blacktopping of a half-mile of 
Seacrest Rd 
has been com­ 
pleted with the assistance of 
M ahoning Countv E ngineer 
Michael Pitas Thè balance of 
the road improvement project 
will 1m* completed early next 
year 
A total of $6.337 62 in bills was 
paid The next trustees' meet­ 
ing is on Nov 12 at 7:30 p m in 
the township hall on Rt 165 


Comedian Benny 
Leaves Hospital 


LOS ANGELES (AP » 
- 
Comedian Jack Benny walked 
ut 
of 
Cedars 
of 
Lebanon 
Hospital Thursday 
with the 
observation 
that 
his 
illness 
appears to have been nothing 
more than a stomach ache, 
Benm said he felt fine - but 
more like 49 years old than his 
perennial 39 
The 80-year-old entertainer 
became ill in Dallas before he 
was to appear at a medical 
benefit performance 


Thieu Fires 


Officers for 
Corruption 


SAIGON. South Vietnam 
<AP4 — President Nguyen Van 
Thieu's government is firing 
377 officers for corruption, the 
defense ministry announced to­ 
day. 
It was Thieu’s second action 
this week to quiet criticism of 
his regime in the United States 
Congress and at home. On 
Thursday, he fired four mem­ 
bers of his cabinet, including 
Information 
Minister 
Hoang 
Due Nha. a relative of the pres­ 
ident and his closest confidant 
A defense ministry commu­ 
nique said the officers to be 
dismissed had been “corrupt 
and dishonest.’’ It said they in­ 
cluded 20 colonels. 101 lieuten­ 
ant colonels and 256 majors. 
A number of junior officers 
also will be dismissed for cor­ 
ruption, the communique said, 
but it did not say how many. 
It said the dismissals would 
begin Nov. 1 and would be com­ 
pleted by the end of December. 
There was no immediate re­ 
action to today’s announce­ 
ment. but initial reaction from 
anti Thieu political leaders to 
the firing of the four cabinet 
ministers indicated it would not 
end public dem onstrations 
charging the president with 
c o r r u p t i o n 
a n d 
m i s m a n a g e m e n t 
a n d 
demanding his own resignation 
The demonstrations, the most 
serious Thieu has faced in three 
years, are an outgrowth of 
disenchantment with the con­ 
tinued fighting, the lowered 
standard of living, inflation, 
unemployment, and the failure 
of the government to provide 
promised social reform and re­ 
store civil liberties. 
Arab Chiefs 
Gathering 
For Parley 


RABAT, Morocco GAP) — 
The leaders of the Arab world 
began gathering here today for 
another summit confcrehce, 
but their foreign ministers were 
reported still split on the key is­ 
sue of negotiations with Israel. 
A Syrian proposal called for a 
pledge from all the Arab gov­ 
ernments not to negotiate sepa 
rately with Israel but to take 
the negotiations back to the 
dormant Geneva conference, 
which would bring the Soviet 
Union back into the peace­ 
making process. 
D elegation 
sources 
said 
Egyptian President Anwar Sa 
dat and King Faisal of Saudi 
Arabia were “extremely reluc­ 
tant to return to Geneva. Sec­ 
retary ot State Henry A. Kissin­ 
ger, during his recent visit to 
the Middle East, won Sadat's 
support for a gradual move 
ment toward a peace settle­ 
ment The next step would be 
separate negotiations between 
Israel and Egypt, Jordan and 
Syria 
on 
further 
territorial 
withdrawals by Israel. 
Sadat and Faisal were also 
reported unenthusiastk about 
another Syrian proposal to re­ 
vive the use of the so-called oil 
weapon and to pool Arab oil bil­ 
lions for a new mobilization 
against Israel 
The other key issue before the 
sum m it conference opening 
Saturday is the bitter contest 
between the Palestine Liber­ 
ation Organization headed by 
guerrilla chief Yasir Arafat anil 
King Hussein of Jordan for rec­ 
ognition as the representative 
<rf the Palestinian people on the 
West Bank ot the* Jordan River 


Actor Vincent Price 


To Marry Co-star 


SANTA BARBARA. Calif 
*APi 
Actor Vincent Price 
lias taken out a license to marry 
English actress Coral Edith 
Browne P ear man. his costar in 
the film “Theater of Blood." 
They obtained the license 
Thursday. It will be the fourth 
m arriage 
for 
P rice, 
63. 
currently 
starrin g 
in 
"Madhouse " Mrs. Pearm an is 
61 Both live in Los Angeles 
FIRM TO SEEK LOAN 
YOUNGSTOWN 
— 
Abe 
Harshman, secretary-treasur­ 
er of the Western Reserve 
T ransit A uthority, was a u ­ 
thorized by authority trustees 
to seek a $300,000 loan so the au- 
thoritv s buses can run through 
the end of the vear 


Land-use Decision Faces 
Voters in Two Townships 


Voters in Knox and Fairfield 
Twps. will decide Nov. 5 on 
zoning petitions for their com­ 
munities. Such a step in land- 
use planning is still a relatively 
new 
thing 
in 
Colum biana 
County , with only Perry Twp. 
having zoning at present. 
What are the chances of 
passage? 
"If people are properly in­ 
formed and understand what 
zoning is all about, they’ll sup­ 
port it," says Milton Sell, direc­ 
tor of the Columbiana County 
Regional P lanning C om m is­ 
sion. 
Sell pointed out that this 
county 
is 
“considerably be­ 
hind" others in the northeast­ 
ern Ohio area as far as land-use 
and community planning speci­ 
fications are concerned. 
HE SAID THAT 
people in 
Knox and Fairfield Twps., as 
well as those in Butler, West, 
H anover and Unity Twps., 
where initial steps have been 
taken toward formation of a 
zoning petition, 
“have seen 
what lack of zoning can cause, 
and they want to nip it in the 
bud." 
Chairman of the Fairfield 
Twp. Board of Trustees Wilmer 
Swope notes that soils in his 
township are not suited for 
massive sewage disposal. He 
says that the zoning petition of 
Fairfield Twp. would prevent 
over-development and possible 
contamination of the under­ 
ground water supplies. 
The petitions of the two town­ 
ships up for popular vote has 
been approved by the planning 
commission, one of several in­ 
volvements that the commis­ 
sion has in the zoning process. 
AS EXPLAINED 
by direc 
tor Sell, the trustees of a town­ 
ship considering a land-use pro­ 
gram appoint a zoning commis­ 
sion which forms a zoning map 
and text, based upon studies of 
soil types and terrain done by 
the regional planning commis­ 
sion. 
Next in the process comes a 
Baronzzi Tells 


Kiwanis Drug 


Problem Down 


C o l u m b i a n a 
C o u n t y 
Prosecuting Attorney Joseph j. 
Baronzzi 
reported 
Thursday 
that the drug problem in the 
county 
has 
been 
reduced 
considerably from what it was 
a year ago. He spoke to the 
Kiwanis at luncheon meeting at 
the Memorial Building 
Baronzzi said that the new 
criminal code in Ohio has made 
it easier to prosecute the more 
drastic criminal cases. He also 
gave a general description of 
the duties of the prosecutor’s 
office. 
Next 
week's meeting will 
feature Donald Rock of Logue 
Monument Co., speaking on the 
topic, “Don't Take Granite for 
Granted," 
The 
first 
ot 
the 
new 
travelogue 
series 
will 
be 
Tuesday at 7:35 p.m. at Salem 
Senior High Auditorium, open 
to season ticket holders only. 
Rom ani 
W ilhelm sen 
will 
present “Bolivian Adventure.” 
With Patients 


Two persons were admitted 
Thursday to Salem Community 
Hospital for hospitalization ol 
miscellaneous injuries. They 
were: 
Jam es Candel, 15. son of Mr. 
and Mrs. Raymond Candel ot 
Columbiana, 
fractured 
right 
ankel in go-cart accident, in 
fairly good condition. 
Leonard Brown. 21, of East 
Palestine, injured his back dirt- 
bike clim bing 
on 
private 
property, iri fairly good con­ 
dition. 
\l Alliance Hospital 
Treated and released from 
Alliance 
City 
Hospital 
yesterday were: 
Mark Wagner of Homeworth, 
injured arm in fall. 
Sara Early of Beloit, frac­ 
tured leg in fall from horse. 
Lory Pelley of Sebring. in­ 
jured ankle working for Salem 
Republic Rubber. . 
Randy Kaiser of Homeworth. 
injured chest on car door. 


YSl ENROLLMENT 
YOUNGSTOWN — YSU’s 
uffical total enrollment for fall 
quarter is 13,917, marking the 
first increase in enrollment at 
YSl’ m three years. This figure 
represents a 3.4 percent in­ 
crease. or 459 students, over 
last fall’s enrollment figure of 
13.458 


NOVEMBER 5th ELECT 
PIKE 
FOR JUDGE 
PROBATE - JUVENILE 


(NON PARTISAN — JUDICIAL BALLOT) 


C H A R L E S A P I K E 


E X P E R IE N C E IN C L U D E S : 


• 24 Years Practicing Attorney. 
• Juvenile Court Referee. 
• Special Assistant Attorney General. 
• Special Assistant Prostcutor. 
• Solicitor Village of Lisbon. 
• Acting County Judge. 
• Pres. Colum biana County Bar Assoc. 


B A C K G R O U N D A N D E D U C A T IO N : 
• Bachelor of Science. Ohio State University. 
•J u ris Doctorate. Ohio State University. 
• World W ar II Rifle Company Captain — Silver and Bronte 
Stars. Purple Heart, Com bat Infantry Badge. 
^ M arrie d — wife, Adelaide Parker. 
• Sons — Ashley and Robert. 
Pd Pol. Adv.-AI Babb, Chr.. Waterson Ave., E. Liverpool, Ohio 


Your Support and 


Influence Appreciated 


public hearing, followed by 
another examination of 
the 
petition by the planning com­ 
mission. The petition is then 
forwarded to the trustees, who 
hold another public hearing. 
After all public input on the 
petition is received, the plan is 
given final approval by the 
planning commission, and it is 
ready for the ballot. 
The end result of the hearings 
and revisions is a comprehen­ 
sive plan for a 
township’s 
growth, establishing areas of 
the community for specific pur­ 
poses, either residential, com­ 
mercial. industrial or agricul­ 
tural. 
SELL MAINTAINS 
that 
“It’s the best insurance policy 
you can buy. and it doesn’t cost 
a nickel." 
He stresses that his commis­ 
sion in no way tries to tell the 
communities what to do, but 
only acts as a facilitating agen­ 
cy to provide guidelines and 
data for the people themselves 
to decide. 
Why does Columbiana County 
lag behind others in the imple­ 
mentation of zoning0 
Sell speculates, “People are 
reluctant to change. That's hu­ 
man.” 
But, he says. "People plan 
their lives. They should be 
equally thorough in planning 
their communities. ... Without 
zoning, anything can happen." 


Hospital Rate 


Boost Viewed 


YOUNGSTOWN — A 12 per 
cent increase in rates at the 
Youngstown Hospital Associa­ 
tion’s two hospitals. North Side 
and South Side, was predicted 
yesterday. The hospital an­ 
nounced that about 1.000 mem­ 
bers of Local 627, Service Em ­ 
ployes International Union, re­ 
ceived a 30-cent-an-hour in­ 
crease, effective Nov. 11. 
Members of the local are to 
receive an increase of 30 cents 
an hour for the first year of the 
contract and 20 cents an hour 


for each of the remaining two 
years. 
There are also provisions for 
cost-of-living adjustments 
in 
the second and third years of 
the contract, improvements in 
retirem ent benefits and adjust­ 
ments in other fringe benefits. 


Forecast 


Ohio 
Extended 
Outlook 
(Sunday through Tuesday) 
A chance of showers Sunday 
and partly cloudy Monday and 
Tuesday Highs Sunday in the 
60s and'lows in the 40s, cooling 
by Tuesday to highs in the 50s 
and lows in the 30s 
Rebecca's 
Restaurant 
296 W. State St. 


Open 24 Hours 
Fri.-Sat.-Sun. 
Closed at Midnight Weekdays 
^ 
^ 
CARRY OUT SERVICE 332 0711 


Lake Perch Dinner 
Spaghetti 
All you can eat 
All you can eat 
Inc. hot roll, 
Inc. tossed salad, 
I 
vegetable, potatoes 
hot rolls, coffee 
| 
$2.45 
$2.50 


Sunday Special — Roast Beef Dinner 
Includes potato, vegetable, coffee, rolls............... 
*2.45 
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Gjumt Gify 
NEEDS A MAJOR APPLIANCE 
HOME ENTERTAINMENT 
SALES PERSON 


Are you now in the major appliance TV-stereo*radio field, and not getting 
the benefits you know you deserve7 Then come to Grants— one of America’s 
finest, fastest growing retail chain store companies. Have a career selling 
fine quality major appliances. TV. stereos, radios at Grants. In addition 
to top earnings, you II get paid holidays and vacations, sick pay. group 
life insurance, employee discount, a fine retirement plan. 


Interested? Come in and talk to us 
W.T. GRANT GO. 


Phone 332-0022 — M rs. Jackson - Personnel 
2352 East State — Salem, Ohio 


We are an equal opportunity employer 


at 


L— 
»■■■■Ml 
G/tarit 


Bring Your 
Children to 
Grants on 
Sat., Oct. 26 


Hey Kids! 


Come and have 


breakfast with our 


Halloween Witch on 


October 26 between 


10:00 and 11:00 ■ And 


don't forget to wear your costumes. 


A prize will be awarded for the best 


costume and a special treat for the 


parents of the winner — Dinner for 


the family once a week for a month! 


A treat for all the kids — 


HOT CHOCOLATE and a Donut 
30 


DO YOU HAVE A CHARGE? 


CHARGE CARD 
good at all Grant stores 
coast to coast 


the more for your 
moneysworth store5' 


2352 E. State St. — Salem 


Exclusive With 


Moffett’s Salem 


Hvrv's Johnny* 


. . . making it all happen this fall 


in his “ Coachm an Cloth” suit. 


Dashing good looks styled with 


just the right details— and 


handsom ely tailored in a 


Dacron45 polyester fabric 


by Klopm an4*. 


M EN 'S W EAR 
Quality Clothing U Furnishings 
^ 
For 25 Years 


Groups to Meet To 
at Area Church 
At Columbiana 


By VIRGINIA MARSHALL 
COLUMBIANA 
- 
Mrs. 
Frank Gibson will serve as both 
hostess and program chairman 
when the Columbiana Green 
Thum G arden Club m eets 
Thursday at 1 p.m. at the 
Women's Club. 
The program will feature 
Robert M aurer speaking on his 
hobby of stonecutting and 
jew elry m aking. Roll call 
response will be answered with 
a favorite stone. 
Young m arried couples of 
Jerusalem Lutheran 
Church 
are invited to a get-together at 8 
p.m. on Saturday, Nov. 9, at the 
home of Mr. and Mrs. Scott 
Fullerton on Metz Rd. 
THE TOWASI CLASS of the 
* First Presbyterian Church will 
meet on Wednesday at 1 p.m. at 
the 
church, 
with 
Helen 
Coughlin, Mildred Mollenkopf 
and Pearl Backus as hostesses 
M argaret Gibson will be in 
charge of the program. 
November circle meetings 
for the Presbyterian church 
will have the Evening Circle at 


7:30 p.m. on Monday, Nov. 4, at 
the church, with Dorothy 
Symons as hostess. The project 
will be a Christmas tree skirt. 
The Afternoon Circle will 
meet at 1 p.m. Tuesday, Nov. 5, 
with Hattie Stahl and Agnes 
Nolan 
as 
hostesses. 
M rs. 
Lawrence Davis will present 
the program. 
Members of 
the 
Morning 
Circle will continue their study 
in the Book of Ephesians when 
they meet on Wednesday, Nov. 
6, at 9:30 a.m. 
Sherri R upert has been 
elected president of the Junior 
High Youth Fellowship at the 
P resb y terian C hurch, with 
Julie Irons as vice president, 
Jenny Irons as secretary, and 
Susan Foster as treasurer. 
Senior High Youth president 
for the new year is Sally Crum, 
vice president is Linda John­ 
son, secretary is Natalie Reel 
and 
tre a su re r 
is 
Nancy 
Fahndrick. New advisors will 
be Mr. and Mrs. Joe Martin, 
assisted 
by 
Mr. 
and 
Mrs. 
Harvev Svmons. 
Common Pleas Court 
Marriage Dissolutions Sought 
Robert H. Boggs. 24512 S. 
Main St., 
Columbiana, 
and 
Jean E. Boggs. 170 Bittersweet 
Dr., Columbiana. 
Barbara A. Costlow, 
1048 
Cleveland St., Salem, and Lynn 
Gi Costlow, Whinnery Rd., Wi­ 
nona. 
John A. Hormell. Minerva, 
and Mary E. Hormell. 26068 
Route 30, East Rochester. 
New Cases 
3 Jane I. Arndt, Canton, vs. 
Marilyn J. Carnahan, 9666 Bay 
ard Rd., Minerva, executrix of 
the estate of Clayton C. O. C ar­ 
nahan, et al; action for $10,000 
with punitive damages of $10,- 
000 with interest, temporary in­ 
junction enjoining executrix 
from selling, disposing or dis­ 
tributing assets of estate or 
from paying claims against es­ 
tate, and for costs. 
Jam es Aldom,165 E. State 
St., Salem, vs. George Begalla. 
« Elyria, et al; action for fore­ 
clo su re of judgment lien to 
satisfy two unpaid judgments 
for $958.73 and $1,047 recovered 
against defendant Begalla on 
Jan. 5, 1973, in common pleas 
court, marshalling of liens and 
sale of Perry Township prop 
erty. 
Inlapd Mutual Insurance Co.. 
Huntington, W. V aM and Iva H. 
Pethel Flanagan, Church St., 
E ast Liverpool RD 2, vs. River- 
view 
Florists Inc., of East 
Liverpool and Buckeye Floral 
Co. of Parkview Ave., Saline- 
ville; action for $6,540 48 and 
costs for damages to building at 
1106 Pennsylvania Ave., East 
Liverpool, owned by plaintiff 
Realty Transfers 


LISBON 
Robert McPherson, dec’d., to 
Charles and Myrtle McPherson 
and Kathryn Handwork, two 
lots. 
Myrtle McPherson to Charles 
M cPherson 
and 
K athryn 
Handwork, two lots. 
Norman Carroll, Jr., to Mary 
Hoy, one lot. 
Charles and Mary Thuiien 
and Mary Kirk to Gwen Hill, 
two tracts. 


KNOX TOW NSHIP 
H arlan 
and 
Carolyn 
Nicholson to Ada and Lea 
Gret*nawait, one tract 


C OLUM BIANA 
Industrial Federal Savings 
and Loan to John Vlaiku, three 
lots. 
Oliver and Roger Trimbey to 
Jam es and Twila Rose, one lot. 
John Berchtold, deed., to 
Gertrude Berchtold, one lot, 


MADISON TOW NSHIP 
Viola Dunn to Earnestine 
Baumgarner, one tract. 
Lucille and Frank McBee, 
Jr., to Barbara and Raymond 
Kalinowski, one tract. 
Esther Biggins, deed., to 
Everett Biggins, one tract. 


W EST TOW NSHIP 
Jacqueline Treep to Bonnie 
and 
Michael 
Plavka. 
three 
tracts. 
Clair and Mary Steffen to 
Roger and Virginia Patterson, 
one tract 


W AYNE TOW NSHIP 
Alma 
Kepner and Harold 
Kepner, attorney in fact, to 
Dorothy and Thomas Roberts, 
two tracts 


13,000,000 E IR E 
TOLEDO, Ohio lAP»—The 
ow ner of the Starr Lumber and 
Mill Work Co. estimated a fire 
at his east Toledo yard early 
W ednesday 
will 
cost 
him 
$300,000. 
Firem en battled the blaze 
most of the morning before 
bringing it under constrol. 


HILLYERS 


FINE FOODS 
Salem-Lisbon Road 
Lisbon, Ohio 


Decorated 
Cakes 


Fresh Baked Bread 


Sweet Rots 


Donuts — Buns 
Direct from 
Our Bakery 


Flanagan when struck by de­ 
fendant’s truck operated by 
William E. C. Leggett, an em ­ 
ploye. July 11, 1973. f 
Josephine C'oseno. Lisbon 
Rd., Leetonia, et al, vs. Louis 
Sneddon, Route 558, Colum­ 
biana, and Ronald P. Bowers, 
39144 Butcher Rd., Leetonia, 
formerly 
doing business as 
Leetonia Golden Dawn, and 
Coca 
Cola 
Bottling Co. 
of 
Akron; action for $25,000 for 
plaintiff and $10,000 for plain­ 
tiff’s husband, Pat, for injuries 
she suffered Oct. 28, 1972. when 
part of Coca Cola display and 
stock in retail store fell, 
causing personal injuries, in­ 
cluding right ankle: jury trial 
demanded. 
County treasurer vs. Donald 
D. Cochrane. 230 Baum St., 
East Liverpool, et al; action to 
foreclose tax lien. 
Same vs. McCullough Trans­ 
fer Co., New W aterford; same. 
New Entries 
Betty Jane Moore vs. Wilbur 
T. 
M oore; 
tem porary 
re ­ 
straining order issued to re­ 
stra in defendant from m o­ 
lesting plaintiff. 
In re; Dissolution of m ar­ 
riage of Donald Wayne Pasco 
ana Lois Jean Pasco; having 
settled all m atters concerning 
property, alimony and support, 
court 
orders 
that 
Donald 
Wayne Pasco shall pay no ali­ 
mony. 
In re:' Dissolution of m ar­ 
riage of Carl L. Campbell and 
Sheila Campbell, 
temporary 
order of custody and support 
submitted and approved. 
Renee J. Risinger vs. Jam es 
Alien R isinger; 
tem porary 
order of alimony and support 
submitted and approved. 
Sandra Bennett vs. Harry A. 
Bennett; same. 
Charlotte 
R. 
Decapio vs. 
Samuel J. Decapio; same. 
Darlene M Copley vs. Randy 
O. Copley; temporary order of 
custody subm itted and a p ­ 
proved. 
B arb ara 
L. Dangelo vs. 
Michael David Dangelo; tem ­ 
porary order erf custody, ali­ 
mony and support submitted 
and approved. 
Ruby Sheen vs. Carl 
R. 
Sheen, temporary order for 
temporary alimony submitted 
and approved. 
County' treasurer vs. Etta 
Emnieriing; 
order for pur­ 
chase of abstract. 
Same vs. Donald D. Coch­ 
rane, et al; same. 
Same vs. McCullough Trans­ 
fer Co.; same. 


The Young Apostles, a gospel 
singing group from Steuben­ 
ville, will appear at the New 
W aterford U nited M ethodist 
Church Sunday at 7:30 p.m. 
For the past seven months, 
the Young Apostles have been 
voted No. 1 in the fan-awarded 
talent contest of ’’the Gospel 
Singing 
D igest” 
and 
are 
presefitly under a recording 
contract to Superior Records of 
Nashville, Tenn. They 
have 
several albums on the market, 
including their new release. 
“The Young A postles Are 
Here.” 


P a rt 
of 
the Stan 
Scott 
Evangelistic Association, the 
m em bers 
are 
featured 
regularly on the Association’s 
television program, “Spiritual 
Awakening.’’ 
and also ho6t 
their own “Young Excitem ent” 
radio program. 
The group consists of Steve 
R irrello on drum s; 
L arry 
Immel. lead guitar and vocals; 
Chip 
H uffm an, 
piano and 
baritone singer; Jon Huffman, 
Bass Singer; Dick Smith, bass 
guitar. Rich VanTassel, tenor 
singer, and Coy White, lead 
singer. 
3 Forfeit In Mayor s Court 


LISBON — Three motorists 
forfeited bonds W ednesday 
night in Mayor Willis L. Cole­ 
man’s court for traffic viola­ 
tions 


They were Avery J. Newber­ 
ry, 18.* of P.O . Box ‘290, Rogers, 
and Gary I). Densmore. 27, of 
486 Aetna St., Salem, formerly 
of 
Wellsville, 
$20 each tor 
speeding and crashing a stop 
sign, respectively. 


Othell V. Wilson, 43, of Dun­ 
gannon, yielded $15 for failing 
to observe a stop sign. 
A hearing for Jam es R. Pan- 
curak. 18, of 349 E. Lincoln 
Way. Lisbon, on a charge of 
driving under the influence of 
alcohol was continued for a 
week at the request of Atty. 
Richard I). Kennedy, village 
solicitor. He was arrested Mon­ 
day night on N. Jefferson St.. 
police said. 


For the United Fund 


Name. 


Street. 


City .. 


Amount pledged .. 


Amount ( by check ) 


(ThisUnited Fund coupon is especially for persons who 
may have been missed in the city-wide fund canvass. 
Clip and mail to Salem United Fund offices, 417 East 
State St.) 


- ELECT - 


Ronald B. 


Mackall 


Columbiana County 


Commissioner 


Please Vote for Me 


"Wise Enough to Listen-Concerned Enough to Act" 
Paid Political Ad 


HOME SAVINGS 
AND LOAN COMPANY 
0t YOl’NGSTOWN 


SALEM OFFICE 


fcjU I s u r e STKHT 


NOTICE 


Final Payments 


Due on Christmas 


Club Accounts 


Thursday, October 31, 1974. 


Homage to the Nation's 


Real First Citizens 


The label. “First Citizen,” has been loosely 
applied to a great variety of people, the 
degree to which the title is deserved 
varying as much as the types of public 
contribution. 
By any standard, however, no one Can 
match the claim of America’s veterans of 
military service. These are our real first 
citizens, for their contributions and per­ 
sonal sacrifices turn those of others pale. 


The celebration of Veteran’s Day is in 
this sense, a tribute to citizenship. Cheers, 
then, for those who have supplied the ulti­ 
mate proof of their citizenship, serving in 
uniform bravely, willingly, wholeheartedly. 


Elect 


Edwin 


"Bud" 


Bucher. 


Right to Life 
Society Hears 
Pastor Weinman 
Rev. Robert Weinman, pas­ 
tor of the Columbiana First 
P resb y teria n “C hurch 
and 
member of the board of direc­ 
tors of the Right to Life Society, 
addressed members of the Co­ 
lumbiana County Area Right to 
Life Society’ on “Abortion and 
Euthanasia Today” when that 
group met recently in Mt. Nebo 
Grange hall. 
Rev. Weinman spoke of his 
experiences as a counselor to 
girls who have had abortions, 
and its physical and emotional 
effect upon them. 
He also 
talked of the advancing trend 
toward euthanasia, or “mercy 
killing,” in today’s society. 
C o-chairm ar. Jam es 
Mc­ 
Gowan informed the 60 mem­ 
bers present that the main goal 
of the society is to enact a hu­ 
man life amendment to the 
Constitution, restoring the right 
to life to the unborn, and that 
the basic way to achieve this 
purpose is by education of the 
public to the real facts concern­ 
ing abortion in the U.S. today. 
Mrs. Sally Baronzzi reported 
on the regional Right to Life 
meeting held recently in Kent, 
and told of plans for a March 
for Life in Washington, D.C., 
Jan. 22,1975, the anniversary’ of 
the Supreme Court’s decision 
legalizing abortion. 
A state 
convention will be held in Co­ 
lumbus next spring. 
Mrs. Dolores McCamon an­ 
nounced that a speaker’s bu­ 
reau meeting w ill be held in the 
near future. 


C o lu m b ia n a D a n c e 
Set fo r S a tu rd a y 
COLUMBIANA —The annual 
football Homecoming dance, 
sponsored by Columbiana High 
School band, w ill be held Satur­ 
day from 8 to 11 p.m. in South 
Side School. Music for the semi- 
formal affair will be provided 
by “Spice.” 
Persons wearing blue jeans 
will 
not 
be admitted, 
and 
smoking will be prohibited be­ 
cause of fire hazard. 


Haggis is a favorite dish of 
the Scots. The delicacy is a 
potpourri of mincemeat, oat­ 
meal and spieces. all cooked 
together in the lining of a 
sheep’s stomach. 


Jury Unable to 


Reach Verdict 
LISBON — After deliberating 
some four and a half hours, a 
common pleas court jury re­ 
ported to Judge J 
Warren 
Bettis Thursday that it was un­ 
able to agree on a verdict in the 
trial of William B. Vaughn. 37, 
of W arren on charges of receiv­ 
ing stolen property and forgery. 
The jury was discharged and 
the case was ordered reassign­ 
ed for another trial by Judge 
Bettis. 
Atty. J. David Buzzard, an 
assistant prosecuting attorney, 
tried the case for the state with 
Atty. Lawrence Stacey of Co-* 
lumbiana as Vaughn’s court- 
appointed counsel. 
Meanwhile, Robert Morris, 
55, of 315 Norton St., East 
Liverpool, was ordered to be 
examined by 
Woods ide Re­ 
ceiving Hospital in W arren on a 
morals charge involving two 
young girls to determine if he is 
mentally ill or a psychopathic 


u u e iiu c i. 
Morris was convicted Sept. 31. 
by a jurv but sentencing was 
deferred until after the county 
mental health clinic submitted 
a report. Judge Bettis ordered 
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the change yesterday after con 
fcrring with clinic officials. 


TIMBER LAN ES 
STEAK HOUSE 


For-The-Finest-ln-Food 


BANQUET and 


PARTY ROOMS 


544 E. Pershing 
Ph. 337-9453 
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For 


i 
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Representative 


• Better Highways 


• Better Communications 


• Better Government 


Committee to Elect Bud Bucher, Allen Dickey, Chrm., R. D. 5, Lisbon, O. 
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Jaworski Defends the Pardon 


The A m erican public may be as indebted to 
Leon 
Jaw orksi 
for 
the 
spinoff 
from 
his 
resignation as it is for the special prosecutor’s 
dogged pursuit of the intricate W atergate case. 
Jaw orksi's resignation — effective this week 
— has perm itted him the freedom to express 
fully his assessm ent of President Ford's pardon 
of R ichard Nixon. We find 
the attorney’s 
evaluation of the m atter an aid in getting the 
pardon into perspective. 
LIKE s o M A W others, we had reservations 
about the timing of President F ord’s pardon 
tnougn we expected the pardon to com e sooner or 
later. 
In a Wall Street Journal interview this week, 
Jaw orski firm ly defended the pardon by Ford — 
including the timing. Jaw orski insisted that 
nothing m ore would have been learned about 
Nixon s role had the ca.se been perm itted to 
advance to the indictm ent and-or trial stage. 
If he had been pardoned after indictm ent, the 
public would have no new inform ation If he had 
cone to trial, he could have invoked his Fifth 
A m endm ent 
g u a ra n te e 
a g a in st 
self- 
incrim m ation. pleaded nolo contendere, or even 
pleaded guilty, and we wouldn’t have learned 
any new details.” Jaw orksi said 
D rawing on his store of knowledge of the case 
— some of w-hich has not yet been m ade public — 
Jaw orski contends ’T h e evidence will show he’s 
guilty, just as m uch as a guilty plea.’’ 
The special prosecutor also said the offer and 
acceptance of a pardon clearly signify guilt. 
Such statem ents from Jaw orski carry added 
im pact because there had been som e speculation 
that his resignation stem m ed from the belief that 
P resident Ford acted im properly in issuing the 
pardon. 
Jaw orski's contention that the pardon was 


both 
timely 
and 
legal 
puts 
that 
negative 
speculation to rest. 
A final area of concern for us also w as covered 
by Jaw orski in the Interview. We feel a full 
docum entation of charges and evidence against 
the form er president is a m ust to squelch forever 
the charge that Richard Nixon was hounded 
from office and was innocent of wrongdoing 
This will be done, according to Jaw orski, in the 
final 
report 
to 
Congress 
by 
the 
special 
prosecutor's office which is to include the Nixon 
investigation and other aspects of the W atergate 
case 
However, for the report to include evidence 
dealing with charges other than that of ob­ 
structing justice, Congress will have to issue a 
special authorization. 
THIS IS necessary Jaw orski said because the 
W atergate 
grand 
jury 
nam ed 
the 
form er 
president as an unindicated coconspirator in an 
obstruction of justice case but no other form al 
charges have been filed 
Jaw orski said it would be unethical for a 
prosecutor to disclose evidence in the absence of 
charges unless Congress authorizes it. To his 
c re d it. 
Jaw o rsk i 
has 
re q u e ste d 
th a t 
authorization from Congress and we see no 
reason for Congress to refuse to give it. 
T here is no neat way to w rap up som ething as 
messy as the discrediting of national leadership. 
The facts hurt and the pain will linger. But we 
believe Leon Jaw orski has been most helpful to 
this nation both in accum ulating the evidence 
necessary to bring the case to resolution and in 
attem pting to add a m easure of perspective to 
the nation can put W atergate behind it when the 
current trial is com pleted and the final report 
w ritten. 
The nation is indebted to him for his service. 
A robs Still Lack Unity 
Lack of Arab unity still is the current m ajor 
stum bling block to additional progress on a 
Middle E ast peace settlem ent. 


Hurricane George' 


It had to happen som eday, but was anyone 
really prepared for “ m en’s lib?” It seem s the 
struggle for sexual equality has now assum ed a 
new m eaning for Am erican m ales. 
In respoase to the women’s liberation move­ 
ment. many m en a re taking a second look at 
traditional “fem ale jobs." The Equal Em ploy­ 
m ent Opportunity Commission reports that m ale 
charges of sex discrim ination are on the rise, 
and som e men are stepping into new careers as 
nurses, airline stew ards, clerical personnel and 
telephone operators. Some groups feel that di­ 
vorce laws m ust be revised because they are un­ 
fair to ex-husbands. Indeed, the entire concept of 
masculinity is being challenged. 
W here it will end is anyone’s guess, but don't 
be surprised if \o u r newspaper som eday carries 
an article deploring the destruction evoked by 
F ather N ature as “ H urricane G eorge” roared in 
off the Gulf of Mexico — it will only be m en’s lib 
at work. 
These days, w e’re all rare coin collectors. 
18 Holes: Laughter and Tears 


There is a big stand of russet 
and yellow m aples and oaks in 
a tow n called Bolton, Mass. It’s 
a place w here golfers go to die. 
The elite are buried in the 
bunkers from which they never 
em erge, and the proof is in the 
beds of zinnias in the middle. At 
the International Golf Club, 
dead 
hackers 
get 
perpetual 
care. 
I stopped there to perm it the 
m onster to play me The sun 
was w arm . 42 degrees, and my 
fnends thought 1 was wearing 
blue gloves There was Jocko 
M cCormack, a big heart in a 
big body, who laughs his way 
through life. Y ears ago. he had 
cancer and a slice. The cancer 
was cured 
EDDIE SHUMAN is a blink­ 
ing owl behind glasses 
Like 
most southpaws, he can hit a 
long ball toward Connecticut 
and pick it up in Vermont 
Shum an knew a horse player 
who w on $60,000 in one week at 
the track Three weeks later, 
the m an was broke “What did 
you really get out of the 60 big 
ones'” ’ Eddie said solicitously. 
“1 got my shoes soled." the 
m an 
said , 
“ an d 
my 
hat 
blocked ” 
The fourth man is a com pact 
assortm ent of muscles. State 
Senator Dennis McKenna, but 
you can call him “Din ” There 
is a par five 660-yard hole and 
Dennis can make it. Any politi­ 
cian w ho can play this gam e is 
bound to lose votes 
Al l. OF' THEM 
are from 
South Boston, w here a m an can 
be loved to death or beaten to 
death by the* Irish, depending 
on which side of his mouth ne 
uses to say ‘hello.’ If there is a 
third emotion between laughter 
and tears. South Boston never 
heard of it 


By 
Jim 


Bishop 


The late Knocko M cCormack 
was boss of a couple of w ards 
there. He was a 
300-pound 
E aster egg who could cripple a 
m an with his belly. He dipped 
the obituary notices to m ake 
sure that everybody voted in 
November. 
He sent a tall kid into a poll­ 
ing place, The boy had voted 
four tim es that day under four 
nam es. "W hat’s your nam e'’’’ 
the re g is tra r said 
“ G ilb er 
O 'M alley." the kid said 
The 
official looked up and blessed 
him self. 
“ M ay he rest in 
peace.” The kid froze. 
"Go on in and vote." the man 
said. "1 know you’ll do the right 
thing ” 
I TRIED hitting the ball with 
a two-wood graphite shaft, but 
the stones were coming too 
last Jocko was recalling all the 
deep sorrows 
I ike the tim e a 
gangster 
named Big Louis m arried a 
young chick and she was buried 
in six months ‘‘What did she 
die of?” Jocko asked at the fu­ 
neral parlor “ V D ." a button 
man said 
“Nobody dies of 
V D ." Jocko said “If you give 
it to Big Louis," the m an said, 
“you do ” 
The 7th hole is on top of a 
mountain 
There is 
another 
m ountain 265 yards aw ay with a 
deep valles and a brook be 
tween It s a par three Classify 
me as an intelligent coward. I 
hit three good six irons and 


drew a bogey. 
If there is a bigger, tougher 
course than the International 
Golf Club, keep your secret. 
This one was designed by Rob­ 
e rt T rent Jones in a m om ent of 
rage. Golf, to m ost hackers, is 
w hat Raquel Welch is to a 
rapist. With the sam e abysm al 
result. 
Assum ing that there is bad 
news and good news in golf, the 
good is when you finish the 18th. 
At IGC, the last one is 655 yards 
from the tiger tees, down a nar­ 
row chute of giant trees. 
WELL, THEY CAN 
have it 
and good luck to the Irish. 
T here is a big lighted globe on 
my desk and where it says 
"B olton," I have erased it and 
painted a sm all desert. I looked 
the place up in the history books 
and found that the Minute Men 
of 1776 m ade it through Bolton 
in 40 seconds. 
The only thing I parred was 
the m en’s room. If I m ade a 
m istake — not counting show­ 
ing up — it was when I tried to 
sit and rest in the steam room. 
Very bad for m orale. 
Hap Kern, publisher of the 
Boston Hera la-Am erican, was 
supposed to join us. but he 
engineered a trip to New York 
at the last moment. So we took 
F ather Ken along as a fifth sub­ 
stitute. in case anybody re­ 
quired the last rites in a hurrv. 
I WATCHED HIM m ake two 
long wood shots and m urm ur­ 
ed, "Anybody ever see you in 
church?" We laughed our way 
around for four days. Then I 
took my Kelly by the hand and 
said . 
“ G orgeous, 
le t’s 
go 
home ” She said, “ How far is it 
to the airport*” ’ 
"A two iron and a wedge,” I 
said The clubs and I w ill gather 
rust all w inter .... 
Comrade Butz 


B> RALPH NO\ AK 


T ell ya what I m gonna do, 
C om rade 
Butz 
F o r 
> ou, 
because ! know you and I like 
vou 
I'm gonna throw in two 
free ticket- to the next Bolshoi 
perform ance in Washington to 
sw eeten the pot Now you can't 
pass up a honey of a bargain 
like that, can vou'** 


“Well. I 
don't know. Mr. 
Commissar 
“ 
Ju st call me Yylski-d}Iski, 
C om rade “ 
"All right. Mr Vyl&ki-dviski, 
you have to understand my 
position I can t just go giving 
you bushels of corn and wheat 
just like that ” 


“ WIIY NOT?” 
I ts a free 
count'A . isn't it**" 
“ But you don't understand 
A m erican politics 
If we sell 
you w heat now 
it may cause 
shortages in this country later 
on, 
m aybe even a 
Twinkle 
crisis. T hat would result in all 
kinds of political com plications, 
B 
rhaps even a loss of con 
lence in governm ent officials 
by A m ericans.” 
“ D o n ’t 
m a k e 
m e 
laugh 
C om rade 
W hat you m ean is 


that the elections are coming up 
and if your party doesn't do so 
good because of the wheat deal. 
>ou may be out of a job ” 
In any case. M r 
Vylski- 
dylski, your governm ent has to 
help us avoid em barrassm ent 
in this daai. That way, your 
people get a few extra loaves of 
bread and my people get. u h .. . 
VS hat was it my people were 
getting again?” 
‘T he satisfaction of having 
helped 
some 
needy 
detente 
m ates, a couple of nice Moscow 
mailing lists 
maybe and a 
check for $11 74, before taxes, 
of course ” 
"I STILL CAN’T figure out 
why you sneaky Russian* - 
that is, why your principals — 
w ould be so generous with us I 
drive a pretty tough deal, you 
know 
“Let t* just say that we want 
to show you capitalists how 
kind hearted and unselfish we 
socialists are Com rade Butz 
And don't you let that Jackson 
or any of those other skeptics 
talk you into believing we have 
u lte rio r 
m otives 
or 
a re 
arranging anything under the 
table with those grain dealers. 
Trying to stir up trouble for you 


is the last thing we would want. 
Of course, it is also the first 
thing and the second thing and. 


“ N ever m ind, M r. C om ­ 
m issar, I'll take your word for 
it You look like an honest man 
and I have always w anted to 
see those baU ennas of yours 
doing the polka and all those 
other dances As soon as the 
call from the President comes 
through with the OK. we II be 
set 
"I think th at’s the phone, it’s 
probably him now . 
“YES. HELLO, Ger. I m ean 
M r President. Yes, the grain 
deal No, it hadn’t occurred to 
me that we might be creating a 
w heat gap Yes, I suppose it 
could look bad for us if the 
R u ssian s s ta rte d ex p o rtin g 
Svetlana Lee pound cake to us 
No. 1 d id n t realty realize the 
im plications of the honeymoon 
being over Yes, I like my Job.' 
“ Good 
new s, 
c o m ra d e 
butz ? 
"Not exactly, Vylski-dylski 
We were wondering if perhaps 
instead of the corn and wheat, 
your country 
might 
be 
in­ 
terested in a few thousand tons 
of cpp»* of S u C naes ' ” 


By KENNETH DALECKI 


t 
Salem News Bureau 
WASHINGTON - Sen. J. 
W illiam 
F u lb rig h t. 
the 
A rkansas 
D em ocrat who 
is 
about to conclude 31 years in 
C ongress. 
leaves 
office 
q u estio n in g 
w h ether 
a 
dem ocracy can adjust to the 
problem s posed by the energy 
crisis. 
Fulbright, who has chaired 
the Senate Foreign Relations 
Com m ittee longer than any 
m an in history, also wonders 
w hether the nation has become 
w iser as a result of the bitter 
Vietnam W ar experience. 
‘T he country is in a hell of a 
shape,” the 69-year-old senator 
said in an interview. Fulbright 
believes the nation's current 
economic 
problem s 
can 
be 
traced 
in 
part 
to 
its 
in­ 
volvem ent in the costly w ar in 
V ietnam which he vehem ently 
opposed. 
“ THAT VIETNAM WAR 
was the beginning of one of the 


most serious crisis we’ve ever 
had in this country and one 
which we’re in right now.” he 
said. 
“ T h e 
e x t r a o r d i n a r y 
w astefulness of our economy is 
just unexam pled anyw here in 
the w orld,” he said. ‘‘A glaring 
exam ple is the continuation of 
these enorm ously w asteful 
autom obiles with motors big 
enough to run buses.” 
F u lb rig h t said 
w aste 
in 
Am erica is encouraged “by the 
power of advertising. It’s just 
incredible how we have gotten 
into this w astefulness because 
of our affluence.” 
He cited as exam ples of 
w aste the landing of a m an on 
the 
m oon, 
the 
use 
of 
nonreturnable bottles and the 
m erchandising of pet foods 
E l ’L B R IG IIT . 
a 
fo rm e r 
Rhodes Scholar who so far has 
declined offers by the Ford 
A d m in istratio n to tak e an 
am bassadorial post, said the 
nation’s most im portant foreign 


policy 
issue 
today 
is 
"set­ 
tlem ent of the w ar in the Middle 
E ast because of its relationship 
to the price of fuel.” 
He said the oil price hike “ has 
upset the economies of the 
whole w orld” and that a set­ 
tlem ent of the Middle E ast 
confrontation over Israel might 
lead 
to 
a 
g ra d u a l 
price 
reduction 


Fulbright said the energy 
crisis “ raises serious questions 
a b o u t 
the 
c a p a c ity 
of 
a 
dem ocracy to deal with this 
kind of question — at least our 
kind of d em o cracy . Wre 'v e 
overdone dem ocracy. Nobody’s 
got as many elections or as 
much dem ocratic politics as we 
have." 


TIIE SENATOR, 
who lost 
his bid for a 6th Senate term in 
a D em ocratic prim ary won by 
A rkansas Gov. Dale Bum pers, 
becam e an eloquent spokesm an 
against the Vietnam W ar after 
b re a k in g 
w ith 
P re sid e n t 
'Don't be flashy. Just try to stay alive../ 


This point was em phasized by 
the just- 
concluded M ideast trip by Secretary of State 
Henry A. Kissinger. * 
Calling attention to the Arab sum m it con­ 
ference in R abat, Morocco, Oct. 26. Kissinger 
lias announced he will return to the Middle East 
at its conclusion “ We will then assess,” he said. 
progress toward peace in the Middle E ast on a 
thorough and com plete basis.” 
No one knows, of course, if the A rabs will be 
able to pull their thinking together and decide the 
direction of their negotiations. Rut until they do, 
a hundred trips by K issinger won t bring M ideast 
peace any closer. 


As a result of his most recent tour, Kissinger 
expressed guarded optimism about the future of 
negotiations between Israel and the Arabs. He 
said despite "enorm ous tension” he is confident 
a new outbreak of fighting is not im m inent. 


Allowing for the natural positiveness of a 
negotiator, that still is good news. Now if the 
ArabiS can get together, m aybe there can be 
som e 
m ovem ent 
towards 
the 
com prom ise 
necessary to a M ideast accord. 


Business Uncertainties 
WASHINGTON - (NEA) - 
Stock m arket prices drag along 
a t a depressing level for good 
reason. 
Financially, m uch of U.S. in­ 
dustry is in sad shape Replace­ 
m ent of obsolete equipm ent and 
som e im provem ent costs nor­ 
mally com e from tax dollars 
saved as firm s w rite off a per­ 
centage of the* original price of 
their factories, machinery' and 
other capital goods. Inflation 
has so increased the cost of re­ 
placem ent and so reduced the 
value of the dollars set aside 
that many com panies literally 
cannot afford 
to 
modernize 
their worn-out 
or 
out-dated 
plants. O thers do so at a stag ­ 
gering cost. 
PROFITS ARE NOT 
rising 
a s the C o m m erce D e p a rt­ 
m ent’s loaded figures indicate. 
M ore a c c u ra te 
accounting 
m ethods used by the Federal 
R eserve indicate an after-tax 
decline running currently at 21 
per cent for dom estic produc­ 
tion. 
The outlook is even worse 
than painted above. Money bor­ 
rowed for expansions and mod­ 
ernization at today's exorbitant 
in te re st ra te s 
w ill 
in flate 
production costs for years to 
come. In many cases, this will 
severely decrease the com peti­ 
tive positions erf the com panies 
involved. 
As a result of the heavy bor­ 
row ing m ade necessary by to­ 
day's high replacem ent costs 
and the insufficiency 
of re­ 
serves, many firm s find them- 


selves in shaky financial posi­ 
tion with debts too great a per­ 
centage of assets. Under these 
circum stances, many firm s are 
linding it impossible or difficult 
to borrow the funds they need 
ior im provem ent and expan­ 
sion. Indeed, the low level of 
profits has forced som e cor­ 
porations to borrow heavily just 
to m aintain current production. 


TIIE MEN IN 
business are 
beset by uncertainties. As F ed­ 
eral R eserve C hairm an A rthur 
Burns has said. "They do not 
know 
what their future ex­ 
penses w ill be in dollar term s, 
nor w hether their incomes will 
be sufficient to ® eet their costs. 
They do not know w hat m arkets 
will be hurt by, nor what m ar­ 
kets 
will 
benefit 
from , 
the 
higher prices that people m ust 
pay. 
In 
sh o rt, 
the 
b asic 
prem ises for the planning that 
Am erican business firm s ... 
c u sto m a rily do, have been 
u p s e t...” Consum ers are in the 
sam e boat. 


E ven when they can get the 
money, many firm s find it diffi­ 
cult to get the m aterials they 


© 1174 fry NEA Wc 


'Well, no, it's not exactly a football injury. I 
sprained it when I fell off of my platform a ho o a r 


need for m odernization or ex­ 
pansion. or for producing con­ 
sum er or industrial goods in 
su ffic ie n t q u a n titie s. A lum i­ 
num , c o al, p la stic s, 
basic 
chem icals, paper and steel are 
in short supply. So are electric 
m otors, 
m etal castings and 
bearings. It is difficult to get 
business equipm ent on tim e. 
TIIE WONDER IS not that 
stock prices are low but that 
with im ancing so difficult and 
the outlook uncertain. A m eri­ 
can business is now in the m idst 
of an expansion drive that is lit­ 
tle short of m iraculous. Size­ 
able investm ent program s are 
under way in the basic m ate­ 
rials industries. This y e a r’s 
capital spending in the papier 
industry will probably reach 42 
per cent above 1973. 
In prim ary m etals, the in­ 
crease is 35 per cent, in chem i­ 
cals. 2u per cent. The forecast 
lor next y ear is likewise prom ­ 
ising. The size of these in­ 
creases m ust be discounted for 
higher costs. But capital ex­ 
penditures have expanded in 
real term s as well as dollars. 
In the face of so much bad 
news, all this is evidence ot 
faith and determ ination. W hat­ 
ever their individual m otives, 
these men a re staking their fi­ 
nancial future and hopes for 
profit on the belief the U.S. 
economy will grow and prospier 
— and rath er quickly. This 
spending and expansion thus 
far has kept this country from 
sinking into a more serious re­ 
cession or a depression. 


From Our Files 


ONE YEAR AGO - In the 
next 12 m onths. Salem will 
spend an estim ated $124,600 to 
build a new sanitary sewer and 
• 
new w ater 
m ain In 
the 
w estern part of the city. Sewer 
construction w ill occur tn the N, 
E llsw orth Ave. and Meadow 
Lane area. 
10 YEARS AGO — M easures 
to curb the sale of intoxicating 
beverages to underage youths 
w ere outlined at a voluntary 
m eeting today at Lisbon of 32 
Salem persons with Juvneile 
Court Judge Louis Tobin 
25 YEARS AGO — Louise H 
Burchfield, who was reared in 
Salem , now assistant curator of 
p ain tin g s of the C leveland 
Museum of Art, received today 
notice 
of 
h e r 
electio n 
to 
honorary m em bership in the 
Royal 
Society 
of 
M iniature 
P a in te rs , 
S cu lp to rs 
and 
G ra v e rs 
of 
E n g lan d 
for 
“ valuable services to a rt.” 
40 YEARS AGO — Jam es 
S h arp , 
w ho 
re sid e s 
a t 
Bowm an’s Corners north of 
here, reported that two gypsy 
women who stopped at 
his 
home and asked for salt, took 
$24 an^ drove away with his 
c a r. 
_T .1—1— 


Johnson on the issue in the mid- 
1960s. 
He 
is 
convinced 
his 
co u rse 
w as 
c o rre c t 
and 
q u estions 
w h eth er 
U. 
S. 
p o licy m ak ers have learn ed 
from the Vietnam experience. 
F u lb rig h t 
said 
the 
A d m in istra tio n ’s 
continued 
support for establishing a large 
naval base on the island of 
Diego G arcia in the Indian 
Ocean is an exam ple of a U. S. 
effort to police the world. He 


said the base “ is the symbol 
the attitude erf continuing to t 
to exert power directly throug 
m ilitary m eans all over th 
world, which I think is wrong 
F u lb rig h t 
said 
H enr 
Kissinger is “a very impressiv 
Secretary of S tate” who »‘i 
having som e success" despit 
w hat 
F u lb rig h t 
feels 
i 
A m erica’s loss of prestige an 
influence due to its Vietna 
involvement. 
Free to Stay? 


EAST BERLIN - The E ast 
G erm an regim e that Russia 
installed in 1949 m arked its 25th 
anniversary this month with a 
m assive parade of its Soviet 
tanks 
and 
m issiles 
through 
B erlin , 
w hich 
once 
ag ain 
vio lated 
the 
in te rn a tio n a l 
statutes concerning the city, 
and with a lot erf the jackbooted 
goosestepping that is no longer 
po p u lar in o th er p a rts of 
eastern Europe but is much 
adm ired by Leonid Brezhnev 
when perform ed by G erm an 
soldiers in Berlin. 
The sim ilar rites on the 20th 
anniversary had been attended 
by the leaders of all the Soviet 
block states, but this tim e Mr. 
Brezhnev was 
conspicuously 
unflanked by any of the others. 
And even one Big B rother was 
alm ost too much for H err E rich 
Honecker. the E ast G erm an 
Com m unist party boss. 
B R E Z H N E V 
ta c tle s s ly 
mentioned the nam e of W alter 
Ulbricht, who had apparently 
become an unp>erson to his 
su c c e sso r, H e rr H onecker. 
There w as a Iso a notable lack of 
a p p la u se 
for 
the 
lengthy 
Backward 
Glance 
By PEARL WALKER 
E d g a r 
S a tte rth w a ite , 
a 
Quaker, was one of Salem ’s 
e a rly 
b u sin essm en . 
He 
operated a 
feed, grain and 
building supplies store on what 
is new South Broadway. Born 
on a farm south of Salem , he 
was 
educated 
in 
the 
local 
schools. He owned a section of 
land on the southw est corner of 
South L incoln and 
E uclid 
Street. Mr. Satterthw aite died 
Aug. 5, 1935. 
A. W. Glass purchased this lot 
from the Satterthw aites and 
later sold it to the H erbert 
McCaves. In 1928, Mr. McCave 
built the brick home known as 
1030South Lincoln. Mr. McCave 
sold 
this 
p ro p e rty 
to D r. 
McCandless, veterinarian, who 
built a sm all house on the back 
of 
the 
lot 
for 
his 
anim al 
hospital. On Dec. 7, 1951, the J. 
Harold B rians purchased this 
hom e 
from 
E s th e r 
W ard 
M cC andless, widow* of the 
doctor. The house w as com ­ 
pletely redecorated. J . Harold 
B rian was a long tim e m er­ 
chant in Salem . The Brian 
Company store was on w hat is 
now 
South Broadway about 
opposite the Goodwill store. 
T he 
nam e 
B ria n * and 
drygoods is alm ost synomous to 
Salem for in the yesteryears 
Mr. Brians father, W alter, and 
his uncle, Albert, operated a 
drygoods store on w hat is now 
E ast State St. J. Harold Brian 
and W. 
H. 
Dunn w ere in­ 
stigators of the Salem Country' 
Club. Mr. B rian was also on the 
com m ittee which spxmsored the 
Salem Golf Club. Mr. Brian 
died April 16.1954, at the age of 
70. 
T he 
B rian s 
have 
3 
daughters, Mrs. M artha F ager 
of Madison, Wis„ Mrs. M ar­ 
jorie Colson of Chicago and 
B arbara at home. B arbara is 
an interior decorator. 
S am uel 
S tre e t 
g re a t- 
grandson of Zadok Street, one 
of the founders of Salem ap ­ 
parently owned m uch of the 
land which is now South Lin­ 
coln. In 1882. Mr. Street sold 
this lot to W illiam D. and 
H an n ah 
S m ith . 
A 
second 
William D. Sm ith and his wife, 
Alice, are also nam ed on the 
abstract. 


Our Readers 
le a g u e Supports Pool Levy 
During our recent study on 
parks and recreation in Salem , 
we investigated the aspects of 
the present situation. At the 
conclusion of the study, our 
m em b ers 
a g re e d 
over- 
whelmingly to support the 1.74- 
mill levy for renovation of the 
M emorial 
Building 
and 
the 
addition of the indoor swim ­ 
ming pool 
We 
feel 
the 
M em orial 
Building is a sound structure, 
although 
badly 
in 
need 
of 
rejuvenation, and in doing this 
w ork 
it* w ould 
stre n g th e n 
S a le m 's a c tiv e an d viable 
downtown area. The building 
serves a vast cross-section of 
persons 
in 
the 
com m unity; 
businessm en, senior citizens, 
young 
c h ild re n , 
school 
children, those interested in the 
theater and many m ore 
We believe tfie 
new 
p>ool 
w ould 
ad d 
to 
S a le m 's 
recreation program and add 
new dim ension to the athletic 
p ro g ra m 
in 
the 
schools, 
especially for girls who have 
few er recreation opportunities 
than boys a t the present time. 
The pod would m ake it passible 
for all school age children to 
learn to swim . Any addition, 
such as a pool, enhances a 
co m m unity a s a d e sira b le 
residential town. 
We urge citizens to view the 
building, ask questions, see the 
plans; and then we feel all 
citizens wiU vote “y es” for the 
levy. 
The Salem League 
of Women Voter«, 
Olive Van Schoik, 
_ _ 
President 


passage in Brezhnev’s speec 
in which he pointed out tha 
Moscow was aw aiting an earl 
visit from Helm ut Schmidt and 
em phasized the im portance o 
developing 
good 
relatio n s 
betw een R u ssia 
and West! 
G erm any. 
H err Honecker w as doubtless 
happy 
to 
h e a r 
B rezhnev 
abusing the Chinese, who have 
shown contem pt for "the twb- 
G erm anies 
theory.” 
But he 
might have preferred not to 
hear West G erm any mentioned 
a t all. 
The anniversary also saw the^ 
com ing into fo rce of con­ 
stitutional 
am endm ents 
that 
the E a st G erm an 
pseudo­ 
p a rlia m e n t 
had 
approved 
(without any debate) 10 days 
earlier. These changes deleted 
from 
the 
c o n stitu tio n 
the 
description of E ast Germ any as 
a socialist state “of the G erm an 
nation” and references to its 
duty to “overcom e the division 
of G erm any” and to show “ the 
entire G erm an nation” the road 
to peace and socialism . 
Instead, 
the 
revised 
con­ 
stitution 
now 
declares 
that 
th ere 
is 
a 
p erm an en t 
ideological bond between E ast 
G erm any and Russia 
BUT 
IT 
IS 
EASIER 
to 
obliterate all im plications of 
W est G e rm a n y ’s existence 
from a constitution which in 
any event is not taken too 
seriously by its creators than to 
obliterate all aw areness of the 
w estern w orld’s existence in 
E ast G erm an minds. Too many 
of those minds are too painfulh 
aw are of the heavily-guarded 
900-mile-long "death strip ” thal 
pens them in. 
L ast month the E ast Germ an 
home service radio found it 
necessary to broadcast a long 
reply to a bold listener who had 
ventured 
to 
ask 
when 
the 
state’s inhabitants would obtain 
“ the right of free travel.” He 
was firm ly told, on the one 
hand, that th ere was no such 
thing, and on the other that 
there was now' so much travel 
in and out of E ast Germ any 
that it “ m ust be regarded as a 
m odel.” 
THIS IS a strange way of 
living up to the com m itm ent 
that E ast G erm any made, at 
last y ear’s 
opening 
of 
the 
conference on security and co­ 
o p eratio n 
in 
E u ro p e 
th a t 
B rezhnev had so zealously 
prom oted, to join in a great 
effort to bring about more 
freed o m of m ovem ent and 
contact for the inhabitants of all 
E uropean countries. 
n 
Bankruptcies 
B an k ru p tcy 
petitions 
— 
reversing a two year downward 
trend — rose sharply in fiscal 
1974, 
C o m m erce 
C learin g 
House reports. 
Overall, the 
1974 total of 
189,513 case filings m arked a 9.4 
percent rise from the previous 
year. The figure was still well 
shy of the all-tim e high of 
208,329 recorded in 1967. 
T here 
w ere 
178,177 
cases 
closed during 
1974 — 2,290 
fewer than in 1973. The pending 
caseload a t the end erf fiscal 
1974 stood a t 200.591 
— a 
decrease of ju st 779 from the 
all-tim e high of 201,370 cases 
pending a t the close of fiscaj 
1971. 
Iq 1974, bankruptcy filings 
involving m ainly employes rose 
by 13.060 to 168,767 from the 
1973 figure of 155,707. These 
non-business filings accounted 
for nearly 90 percent erf all 
bankruptcies. 
C alifo rn ia, 
w ith 
38.412 
bankruptcy caser pending by 
June 30, 1974, *upped the state- 
by-state listing. 
Ohio and Alabam a each had 
m ore than 12,000 cases pending 
in their federal D istrict Courts 
during the period, and Illinois 
and New York each had more 
than 10,000 pending 


‘‘I would cltailenge anyone 
who could point to any corrupt 
practice that I have ever in­ 
dulged in, from the tim e I was a 
lieutenant up to today." 
—P re sid e n t 
N guyen 
Van 
T hieu 
of 
South 
V ietnam 
rep ly in g to 
alleg atio n s 
e h 
corruption. 
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Hearings Held 
On Changes In 
Beef Grading 


FR ESN O , Calif. 
(A P) - 
Some co n su m er ad vo cates 
don't like the proposed changes 
inbeef grading, but a research­ 
er says your taste buds won't be 
able to tell the difference. 
The US. Agriculture D epart­ 
ment is now holding hearings 
around the nation on its plans to 
permit younger, leaner beef to 
be graded as prime or choice 
meat. 
Agriculture officials expect 
the new standards to be in ef­ 
fect before mid-1975. 
Ken Ellis, now heading the 
University of California Agri­ 
culture Extension Service in 
Fresno County, says a two-year 
study he directed at the Univer­ 
sity of California at Berkeley 
sought to prove younger cattfe 
with less fat could be just as 
good as older beef fed longer to 
make them faster. 
The study played a key role in 
the proposed changes, he says. 
“What happened is that with 
, im provem ents in breeding, 
cattle now gain aveight faster 
than they used to,” Ellis said. 
“So you have a younger animal 
reaching a slaughter weight of 
1,000 to 1,200 pounds. 
“The new standards are not a 
lowering of beef quality. A taste 
panel of eight judges included 
in 
the 
research, who were 
chosen for their ability to detect 
sm all changes in flavor, show 
in most cases consumers can’t 
tell the difference. 
“ In addition, the less fat per 
pound, the more protein we 
have available,” Ellis added. 
“And less cholesterol may be 
present in leaner m eat.” 
Consumer advocates aren ’t 
warm to the change, however. 
"Consumers are going to be 
very angry if they find lesser 


quality 
oeei 
at 
the sam e 
prices," says Ruth Yannatta, 
chairwoman of Fight Inflation 
Together, a Los Angeles-based 
group involved in the meat boy­ 
cott in soring 1973, 
"We don’t want changes just 
to insure that the cattle in­ 
dustry gets its profit at the ex­ 
pense of the consum er’s shrink­ 
ing dollar. 
She Says the UC study is not 
enough. “The Agriculture De­ 
partm ent should find a few key 
markets in various cities and 
sell beef graded under the new 
standards, then ask consumers 
for their opinions on the differ­ 
ence." 
Hearings on 
the 
proposed 
change are scheduled in Chi­ 
cago on Oct. 30;.Dallas, Oct. 3l; 
Atlanta, Nov. 1; San Francisco 
Nov. 11. 
C u rren t 
USDA 
grading 
standards call for a certain 
amount of marbling, or fat in 
m uscle tissue, before beef 
earns 
the’ prime or choice 
rankings. 
"Bnt it takes time to develop 
marbling, and more than twice 
as much feed to create fa t'a s 
muscle.” Ellis said. “You have 
to continue feeding the newer 
breeds of cattle past the point 
where they are ready for m a r­ 
ket from a weight standpoint.” 
The new standards will per­ 
mit leaner meat to be graded 
higher than u n der c u rre n t 
rules. 
Why not just continue to feed 
the cattle until they develop the 
required marbling? 
For one thing,'Ellis says, feed 
grain prices have soared, and 
with this y ear’s drought and 
early frost in the Midwest, 
grain costs promise to climb 
even higher. 


COMMUNITY EAST 
Admissions 
Mayville Rhoads, N. Broad­ 
way. 
Tammy Spellman, W. State St. 
Mrs. Paul Sigle, Youngstown- 
Salem Rd. 
Richard Shanker, S. Lincoln. 
Charles Gilbert Jr., Garfield 
Ave. 
Ruby Forney, North Lima. 
Milan Garick, Lisbon 
Mrs. Donald McCord, Summit- 
ville. 
Robert Hill, Washingtonville. 
Mrs. John Berger, Homeworth. 
William Snow, North Lima. 
Mrs. Lance Freeze, E ast Pales­ 
tine. 
Mrs. Carl Deville, Leetonia. 
Barbara Daley, Berlin Center. 
Rebecca Blair, Lisbon. 
Discharges 
Crystal McCallister, Stewart 
Rd. 
Valerie Dragoi, Jennings Ave. 
Sally Keister, Minerva. 
Mrs. Donald Brown, Dam as­ 
cus. 
Robert Dattilio, Leetonia. 
Mrs. Audley Kuhns, Greenford. 
Mrs. C h a rles Kuntz, 
E a s t 
Palestine. 
Gary Mattix, Lisbon. 
Mrs. Thomas Moore, Darling­ 
ton, Pa. 
Mrs. John Brownfield, Lisbon. 
Mrs. 
Richard 
Nelson, 
East 
Liverpool. 
Mrs. Madge McGinley, Colum­ 
biana. 
Mrs. Carol Stumpo. Leetonia. 
Mrs. Alva Conn, Lisbon. 
Andrew Durk, Negley. 
Michael Watkins, Lisbon. 
Edward Haupp, Hanoverton. 
George Gobely, North George­ 
town. 
Harold Lower, Columbiana. 
Mrs. Florence Koch, Peters­ 
burg. 
COMMUNITY w e s t 
Admissions 
Mrs. Lewis Starbuck, E. 9th St 
Mrs. Ezra Lynn. Depot Road. 
Mrs. Anthony Bernard, Lee­ 
tonia 
Discharges 
Wilbur Moore, Salem-Lisbon 
Road 
Earl Bedell. Berlin Center. 
Frank Toison. Buckeye Circle. 
Mrs. Dale Burton. Lisbon. 
Mrs. Frank Hillenbrand. East 
Palestine 
ALLIANCE c i t y 
Admissions 
William Fausnight. Beloit. 
Mrs 
Alyce 
Bo6wick, 
North 
' Benton. 
Mrs. Lois Jones, Sebring 


Mrs. Vernon Egli. Homeworth. 
Discharges 
Mrs. Linda Cafaro, Sebring. 
Vernon Mangus, Homeworth. 
Robert Hively, Sebring. 
B IRT H S 
COMMUNITY EAST 
Daughter to Mr. 
and 
Mrs. 
Robert McEwen, Darlington, 
Pa. 
OUT OF TOWN 
Son, Ronald John, to Mr. and 
Mrs. Doug Plastow in Niceville, 
Fla., on Oct. 4. Mrs. Plastow is 
the former Leanne Barnes. P a ­ 
ternal grandparents are Mr. 
and Mrs. Jack Plastcw of Jef­ 
ferson 
St. 
Maternal 
grand­ 
mother is Mrs. Ethel Barnes of 
W. Pershing St. 


W. Reserve School 


Plans For Event 
BERLIN CENTER — Con­ 
tinuing a 60-year tradition, the 
junior class of Western Reserve 
High School will sponsor a Hal­ 
loween carnival Saturday night 
from 7 to U at the high school. 
The event will feature cos­ 
tumes and judging, games and 
a fish pond, according to Ms. 
Gerry Griggs. Fred O’Kemick 
is class adviser. 
Earl Eshler remembers a 
carnival in 1914 in which the 
parents as well as their stu­ 
dents dressed up. The fish pond 
is another holdover event from 
the past. 


Government Funds 


Shared In Area 
T he 
C olum biana 
County 
treasurer received $21,367.84, 
the Salem City 
tre a s u re r 
$630.35 and Columbiana $177.69 
in Local 
Government 
Fund 
money in October from state 
coffers 
T he 
money 
is 
derived 
monthly by tak.ng 3.5 per cent 
of 
the 
previous 
m o n th s’s 
collections of the state income 
tax, state sales tax and state 
corporation tax. Funds aiso 
went to 335 other cities and 
villages levying local income 
taxes and to all 88 counties. 
Marriage Licenses 
Thomas Wayne Snyder, 21. 
Columbiana, millroom worker, 
and Kathy Mae Zimmer, 18. 
New Waterford 
William 
Gene 
Hardy. 
21. 
North Georgetown, apprentice 
tool and die maker, and Cynthia 
Kay Bowman. 18, Salem. 


Office Ed 
Groups at 
Conference 
Two groups of girls from the 
Salem Senior High School office 
education department attended 
a day-long OOEA Region II 
lead ership 
conference 
a t 
Choffin V ocational School, 
Youngstown. 
R ep re se n ta tiv e s from the 
IOE steno classes were Thonda 
Shaver, Kathy Hughes, Rea 
W’irkner and Sherry 
Miller, 
seniors; and Cindy Bricker, 
Gloria DeRoads, Kathy Fast, 
Debbie Hrovatic, Beth Smith 
and Kathy Tullis, juniors. 
Clerical'representatives were 
D ebra 
Ja k u b isn , 
Tina 
Fluharty, Denise Dailey, Patty 
Brooks 
and 
P au la 
Sypko, 
seniors; 
and 
Sherrie 
Robb, 
M ildred 
W illiam s, 
K athy 
Mason and 
Donna 
Ozimek, 
juniors. 
Dorothy Conkle and Janice 
McKenzie, steno classes a d ­ 
visers, and Linda Cobourn and 
Doris 
Powers, 
advisers 
for 
clerical classes, accompanied 
the students. 
Northwest Court 
E leven 
persons forfeited 
bonds 
in 
N orthw est 
Area 
County 
Court Thursday 
for 
traffic 
offenses, seven 
on 
charges of speeding. 
Bonds forfeited on speeding 
offenses 
included 
Paul 
Sweeney, 19, of Steubenville, 
$30; 
Corwin Nichols, 34, of 
Alliance, $20; Joseph Erne, Jr., 
43, 
of 
P h ilad elp h ia, 
$10; 
Andrew Deibel. 50, of Canfield, 
$15; Anna Marie Becki, 20. of 
Lisbon, $20; Gary DeVan. 32. of 
1956 Cider Mill Rd.. $20; and 
D arleen 
Sw an. 
29, 
of 
Hanoverton, $20 
Dorothy Geho, 39. of 141444 
St. Rt. 62. forfeited $25 for 
d riving 
w ith 
a 
defective 
exhaust system. A $25 bond was 
also forfeited 
by K enneth 
Anderson. 19. of Hanoverton for 
going left of center. 
Bonds of the same amount 
were forfeited by Keith Dun­ 
can, 
19, 
of 
Ridge 
Rd.. 
D a m ascu s, 
for 
im proper 
passing, 
and 
by 
R ichard 
l,ampert. 46, of RD 5, Franklin 
Square Rd., Lisbon, for failing 
to obey traffic devices. 
Jay Youtz. 23. of 1389 East- 
view Dr. received a fine of $10 
and costs when he pleaded 
guilty to a charge of speeding. 
John Monteneri, 19, of Cor­ 
tland was sentenced to four 
days in the county jail and 
payment of costs after being 
found guilty of driving while his 
license w as under suspension, a 
charge to which he pleaded “ no 
contest.” 


Safety Poster Winners 
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Muffler Special 


Western Auto 
Mufflers 


lifetime Wairanty 


Shes to Fit Most Cars. 


I 


Our Everyday low Price M5.99 


Sole 
2 88 


WESTERN AUTO 


2S7 E. State St. 
Salem, Ohio 
Phone 337-8*04 


» 
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P ointing out their prize- 
winning work in a traffic safety 
poster contest at Reilly School 
are Kim Frye (1.) and Ray 
Martinelli. Jim McDaniel, fifth 
grade teacher was in charge of 
the school's safety patrol. 


Kim’s poster was judged best 
of all third and fourth grades, 
while Ray’s won over all fifth 
and sixth grade entries. 


Honorable mention posters in 
grades three and four were 


made by 
Bobby Lutz, Sam 
Clark and Tam m y Crawford. 
F ifth 
and 
sixth 
g rad e 
honorable 
m entions 
w ere 
awarded to Dana Schnorren- 
berg, Heather Clark. Tammy 
Fortune. Jim Fortune, Becky 
Fife, Andy Ousley and Mark 
Berger. 
The contest was held to make 
all stu d en ts 
traffic safety 
conscious, and all posters are 
being display ed 
in 
Reilly 
hallwavs. 
Identified b y 3 W itnesses 
Law School Graduate 
Impersonates Accused 


Pennsylvania is the only state 
in the union named for its 
founder, William Penn, who 
wanted to call it “ sylvania” be­ 
cause of the extensive forest 
areas. 


CLEVELAND, Ohio (A P )-A 
27-year-old law school graduate 
lias been held in contempt ol 
court for impersonating the de­ 
le ndant in a robbery case. 
Jerry L. Boswell, who works 
for the Model Cities program 
while waiting to hear how he 
cam e out on the bar exam,-did 
so well that three witnesses 
identified him as the man who 
robbed them. 
Roswell said an attorney for 
24-year-old 
Dwight 
L am a r 
noted a likeness and suggested 
the switch to see it the wit 
nesses really could identify his 
client. 
Assistant Cuyahoga County 
Prosecutor Jam es Carney said 
two of the three witnesses who 
identified Roswell had identi 
lied L am ar from a photograph 
shortly after the robberies The 
prosecutor said the witnesses 
were saying in effect that it 
Boswell was the man whose 
picture they had identified then 
he was the robber. 
It wasn't until Carney rested 
his case Wednesday that lie and 
Common Pleas Court Judge 
Phillip Barragate learned the 


true identity of the man sitting 
at the defense table. 
L am ar sat at the back of the 
courtroom throughout the trial, 
listening to the testimony. He 
was ch a rg e d w ith se v e ra l 
counts of aggravated robbery, 
attem pted robbery and kidnap­ 
ing 
A ftêr revealing B osw ell's 
identity, defense attorney San- 
ford 1. Atkin moved for acquit­ 
tal on grounds that witnesses 
had identified Boswell. 
B arragate overruled the re ­ 
quest saying the witnesses had 
previously identified L am ar as 
the "true defendant." 
L am ar later pleaded guilty. 
L.arragate declined to C o m ­ 
ment on the ease. Carney had 
one comment: 
‘i n ! cxtrmely upset.” 


WCI'l OFFICER 
Mrs. Clifford Kerr of the 
D am ascu s 
Union 
of 
the 
W om en’s 
C h ristian 
T e m ­ 
perance Union 
is 
recording 
secretary of the Columbiana 
County Union, not Mrs. Elm er 
K err 
a s 
w as 
previously 
reported 
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FAMILY 
CEN TER P H A R M A C Y 


MEET YOUR PERSKEY'S 
EXPERT PHARMACISTS 


E D F A H E Y 
M anager- Pharm acist 
T O M G R IM M 
Asst. M anager-Pharm acist 


For expert prescription service and everyday, low discount 


prices, shop the Perskey's way! At Perskey's you enjoy 


low discount prices on all your prescription needs! 


CLIP & SAVE 


* 1 . 0 0 O F F 
With This Coupon 


On Your Next 
New or Refill Prescription 
Limit one Prescription per Coupon. 


P E R S K E Y 'S COUPON 


2401 East State 


4 
MILY 
CENTER 633 
Salem, Ohio 


Salem Resident 
Found Innocent 
In Assault Case 
Aaron R oach, of 381 N. 
R oosevelt Ave.. w as found 
innocent T h u rsd ay in N o r­ 
thwest Area County Court of a 
charge of assault. 
Roach had pleaded not guilty 
to the 
a llegatio n 
that 
he 
a ssa u lte d M ichael Beck of 
Greenford on Aug. 7. 
Hayes Petty o f‘ McCracken 
Rd., appeared for arraignm ent 
T h u rsd ay 
in the court on 
charges of falling to procure a 
license for a dog. and failure to 
confine a dog or keep it under 
re a so n a b le 
control. 
Petty 
pleaded 
not guilty 
to the 
charges, which stemmed from 
a 
c o m plain t filed by dog 
warden Joe Deville. 
Devi lie reported that he w;as 
contacted 
by 
Mrs. 
Virginia 
Mellow of McCracken Rd., who 
alleged that dogs owned by 
Petty on three different oc 
casions killed rabbits belonging 
to her, with the total loss valued 
at $95. A hearing lias been set 
for Thursday. Oct. 31. at 2 p.m. 
Army Reserve 
Hospital Unit 
Seeks Members 


The 
350 th 
E vacuation 
Hospital <U. S. Army Reser 
ves). headquartered in Canton, 
is seeking members 
in 
the 
greater Salem area, it is an ­ 
nounced by Col. Joseph Greiner 
Jr.. commander 
The recruiting drive is aimed 
at bringing the unit up to full 
strength. 
The 350th is seeking at least 
125 personnel for training as 
surgical. X-ray and laboratory 
technicians, practical nurses, 
dental 
a ssista n ts 
a d ­ 
m in istra tiv e 
and 
supply 
sp e c ia lists and autom otive 
mechanics, according to Col. 
Joseph C. Greiner. Jr.. the 
commander. 
The Hastings Army Reserve 
Training Center at 3120 P a rk ­ 
way Drive NW„ Canton, will be 
open from 7:30 a.m. to 4 p.m 
daily, to a n sw er questions 
about the program and to enlist 
personnel. Inform ation also 
m ay be obtained by calling 452- 
0627. 
Many reservists use the pay 
they receive for participating in 
the reserve program to sup­ 
plement their regular incomes. 
Col Greiner said. A reservist 
receives four days’ pay for 16 
hours of training each month. 
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Hints from Heloise 


DEAR HELOISE: My 5-year- 
old just started kindergarten, 
and before school startcki. we 
received a paper with his name, 
address, student room, and bus 
number He was to wear this on 
his jacket for the first few 
weeks of school 
After the first day, the paper 
was tearing So I took an iron- 
on patch, and ironed it to the 
paper 
It worked great, and lasted 
until he learned the information 
himself 
K B . 
LETTER OF LAUGHTER 
DEAR 
H E L O ISE ; 
Can 
pigeons read? 
Perhaps the news is frighten­ 
ing not only to the American 
people, but to pigeons as well. 
I ’ve 
been 
pestered 
with 
pigeons roosting under the 
eaves of the house. I hung the 
front page of the newspaper out 
the upstairs window, and I 
haven’t seen a pigeon since! 
MRS. E.J . MUELLER 
DEAR HELOISE: When my 
little boy was born. I received 
many of the traditional baby 
gifts But one of the most useful 
gifts for which I was the most 
thankful was a large smock- 
type plastic apron 
I use it when I bathe the baby, 
and it keeps me from getting 
wet (Did you ever give a baby 
a bath and find you had to 
change 
your 
clothes 
a f ­ 
terward? ) 
The best part is the fact that 
the apron was homemade. It 
had originally been a shower 
curtain and had cost its creator 
onlv one dollar! T hat’s an awful 


lot of helpfulness and a won­ 
derful 
show er 
gift 
for 
something so economical! 
A FAITHFUL READER 


Wake up. you lovely seam ­ 
stresses! 
Another 
wonderful 
budget saver! 
HELOISE 
DEAR HELOISE: I found 
when I was trying to put dabs of 
hand lotion together in one 
la rg e r c o n ta in e r th a t if I 
warmed it slightly I could get 
all of it out in a much shorter 
time. 
Just 
let 
the 
bottles 
soak 
• tightly capped, of course), a 
few minutes in a basin of hot 
water. 
RACHEL A PAYNE 


Friday, October 25 


Is the Last Day to Make 


1974 
Christmas Club 


Deposits. 


NATIONAL BANK 
. 
W Him 0H® 


M em ber of F.D.l.C. 


the Lincoln Highlander II... 
a 3 bedroom "L ” Shaped Ranch, 
yours at a buy-now low price! 


ina 


See what Lincoln 
Owner-Builders get ONLY 
for this low price: 
*1 5 ,2 7 7 


• all inauiaiod a «»» 
w in d ow * 
• oroeUon of complot# 
boote homo 


o p lu m b in g p a c k a g o 
• • loots tco! pockogo 


o kltehon cob.nolo 
p a c k a g o with rtn g o 


o Intoriof trim p o c k o go 


o hoo ting p o c k o g o 


o wail b o o 'd p o c k o go 


• Iro lg h l and tax 


B a s ic hom e erected 
on your fo un d atio n 


If you own a lot... 
Lincoln says, 
"you’ve got it made” 


A real inflation figh te r b e c a u se our 
Lincoln Highlander II actually grow s in 
value. This “L " Shaped ranch is perfect 
for the smaller lot, It has a spacious 17 by 
23 foot family and living room area, with 
three bedroom s qu et and private Now is 
the time to save cn Highlander It, spe­ 
cially priced for the owner-builder who 
wants a lot more home for his money. 


as little at $100 down can turn 
the key in your own Lincoln Home 
Lincoln k Homes 


D am ascus, Ohio 


On State Route 42 
Just West of Dam ascus Square 
Phone $37-2400 


Open Monday thru Friday 
9 a m. to 6 p m. 
Saturday 9 a m. to 5 p.m. 
Sunday 1 p.m. to4 p.m. 


I S 


P L U S a 2S year conventional 
m ortgage which can include 
up to $4700.00 cash for your 
home's completion — why 
settle for less? 
f j 


too 92 aacitinf homo dooignt, 1 
Pick up thio fro# building fwtdo 
at any Uncoin o«*co. 
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Rated Excellent 
Rebekah Lodge 
Is Inspected 


A grade of "excellent” was 
awarded to Home 
Hebekah 
l odge during the annual in­ 
spection of the Lodge held re­ 
cently in the Home Savings 
building Inspecting officer was 
Mrs. Irene Hum of Columbiana, 
district representative. 
Guests were present from 
Lisbon. Sobring. Last Pales­ 
tine, Columbiana and Leetonia 
and included Mrs Bea Peppel 
of Leetonia. district 
deputy 
president 
Mrs Glenn Shasteen, n<»ble 
grand, presided and presented 
corsages to Mi's Hum and Mrs 
Peppel. In addition she present 
ed a gift from the Lodge and the 
Past Noble Grands Club to Mrs. 
Bernice Hoskin who is moving 
to Lowell. ().. and she presented 
a surprise birthdav cake to 
Mrs. Hum as the group sang 
* Happ\ Birthday 
At the close 
of the meeting she read an ap­ 
propriate 
poem 
entitled 
"Kebekah At Day's Knd ” 
Mrs Clara Wilson announced 
that an auction of handmade 


items will be featured at the 
Nov. 19 meeting 
The room was colorfully 
decorated in an Oktoberfcst 
them e, the stations 
being 
draped in white forming a 
background foi w icker baskets 
filled with fruits, vegetables, 
nuts and gourds, and flanked by 
vases of fall flowers, lea Vi's and 
vines , 
The refreshment tables were 
skirted in white and featured 
wicker cornucopia filled with 
gourds and large orange candle 
rings 
encircled 
with 
fall 
flowers 
Mrs. John Schuster, Mrs 
Wilson. Mrs. Hoy Pyatt and 
Mrs. John Loesch comprised 
the decorating committee and 
hostesses wr'-wi/Mrs Mae Hil 
liard. M rs. W illiam Stock- 
Inirger Mrs Don Greenamyer. 
Mrs 
Hazel Ranee and Mrs. 
Mice Nestor 
Next regular meeting is Nov. 
5 at 7:30 p m at the Home Sav­ 
ings building with Mrs. Shas­ 
teen as hostess chairman. 


The Salem Golf Club, decxv 
rated w ith flymg kites from Ja 
pan, dragons carp and butter­ 
flies. set the scene for the 
Travelers Club's annual guest 
day luncheon. 
Decorations, in keeping with 
the chib’s program theme for 
the ensuing year. The Japa 
nese Im age,” also featured 
oriental arrangem ents encir­ 
cled with fans and porcelain 
bow Is and tea sets on the tables. 
Mrs. G eorge Baillie J r., 
president, welcomed 
the 83 
members and guests attending 
and introduced Mrs George B 
Emeny w ho presented the pro­ 
gram. She was a substitute for 
Miss Jean Lee w ho was unable 
to attend due to illness. Miss 
Lee. curator of Oriental Art at 
the Philadelphia Museum of- 
Art. provided an informative 
program of slides and a history 
of Japanese art in addition to an 
introduction of Oriental themes 
in the European manufacturing 


of porcelain. 
special attra ctio n was a 
display 
of Oriental 
articles 
from the personal collections of 
Mrs Emeny and members of 
travelers. 
Social 
committee 
for 
the 
annual event was comprised of 
Mrs. Robert S. McCulloch Jr.. 
Mrs. Thomas Mercer. Mrs. 
Harry Krohne. Mrs. Emeny 
and Mrs. Robert S. Watterson 
111. 
Next regular meeting is Nov. 
5 at 1:45 p.m. at the Ruth 
Sniucker House. 
The year's program theme 
w ill be continued as Mrs. Henry 
Anderson presents a paper en­ 
titled 'T h e Japanese Are Like 
That,” Mrs. Royal Schiller re­ 
ports on “Shrihes of Japan” 
and Mrs Davki Cope tells of 
"The 
E m erging 
Jap an ese 
Woman.” 
Coffee w ill be served by Mrs 
George Conrad and Mrs. Bryce 
Kendall. 


The Social 
N otebook 


THE SALEM CAMERA Club 
awarded prizes in its recent 
scenic photograph competition. 
First places went to Mrs. Re­ 
nee tech ier for her photograph 
of the Royal Gorge, to Walter 
Schrock of East Canton for his 
picture entitled 
"Above the 
Trees.” and to Donald Baird of 
Canton for his autumn shot. 
Mrs Helen Shively w as ohe of 
three second place winners, 
w ith her photo of the bndge at 
l^ake 
Louise. 
Other second 
place awards went to Russell 
Hoover of Canton for his shot of 
the Lincoln Memorial at night, 
and to Mrs. William Hardy for 
Plans Wedding 


Miss M a n Bell 


Mr and Mrs George Bell of 
262 VSalnut St , Leetonia. art* 
n*aking known the engagement 
and forthcoming marriage of 
their daughter. Mary Louise, to 
Bradley Smith son of Mr and 
Mrs 
Bernaid Smith of 3753 
Grafton Road. Leetonia 
Miss Beil is a 1973 graduate of 
Leetonia High School and is 
employed by Peoples Federal 
•Savings and Loan in Leetonia 
Her nance is a 1971 graduate uf 
Leetonia High School and is 
employed by the E W Bliss 
Company 
The couple is planning an 
October. 1975. wedding 


Fashion and 
Beauty Hints 
REFLECTIONS 
Tiny m irror«! squares re­ 
flect your taste well in a nga- 
rette case and matching ash 
tray A perfect hostes>giit 


WEIX COVERED 
A dab of petroleum jelly 
smoothed on each eyelid w ill in­ 
sure that powder eye shadow 
will not cake or blur 


ARTFUL DECEPTION 
Flirtatious females will look 
out at the world through a 
fluttering fan to keep their 
audience guessing 


her photograph of suaset over 
the Gulf of Mexico. 
William Mueller won third 
place for his picture of Chillon 
Castle in Sw itzerland. 


FIVE HUNDRED was the di­ 
version at the recent meeting of 
the S & C Club at the home of 
Mrs. Larry Stacey on Firestone 
Ave in Columbiana. 
Mrs. Robert Huhi was recip­ 
ient of the travel award and 
other prizes went to Mrs. Don 
Greenamyer and Mrs Jam es 
Snyder. Fall appointments pre­ 
vailed in decorations as lunch 
was served by the hostess 
Next meeting is Nov 14* at 8 
p m. at the home of Mrs. Robert 
Pasco on Duck Creek Road. 


PRESBYTERIAN Women of 
the area will hold a fall Presby­ 
terian meeting Thursday. Nov. 
14. at First United Presbyterian 
Church in Warren 
The day will begin with a 
"coffee hour" at 9 a m. Naomi 
Alexander will preside at the 
annual business meeting fol­ 
lowed by sessions on values 
clarification led by Barbara 
Tilton of Zelienople, Pa 


MISS CATHY CANTWELL 
was a guest u| Tuesday eve­ 
ning's meeting of the Double 
Deckers Card Club at the home 
of Mrs 
Rudy 
Hrovatic on 
Grom ley Road 
Mrs 
Chuck 
Wukotich re­ 
ceived a birthday gift and a g ift 
for her new baby from her se 
cret pal. Game prizes w ere w on 
by Mrs 
Wukotich and Mis> 
Cantwell and lunch was served 
bynthe hostess, with decora 
tions in a Halloween theme 
Mrs 
Wukotich invited the 
club to her home at Sevakeen 
next month 
PRIZES IN Hearts went to 
Mrs. Floyd Smith, Mrs. Tom 
Rudebock Mrs Bruce Camp­ 
bell and Mrs 
Harry Dailey 
when the 59ers met recently at 
the home of Mrs Tom Brannon 
Mrs 
Dean Cuskk and Mrs 
Jam es Martin won dot»’ prizes 
Next meeting will be Nov 20 
at 8 p m at the home of Mrs 
R u ha rd Shasteen 
Members 
*re to bring a casserole 


Travelers Hold 
Annual Luncheon 


Miss Debbie Bruening 


Miss Bruening 
Is Fiancee of 
David Paxson 
Mr. 
and 
Mrs. 
Thom as 
Bruening of 713 Walrath Circle, 
Ashtabula, are announcing the 
engagement and forthcoming 
w inter wedding of their daugh­ 
ter. Debbie, to David Paxson, 
son of Mr and Mrs. Dale Pax­ 
son of 907 Jefferson Ave. 
The open church wedding is 
set Saturday. Dec, 21. at the 
Trinity 
United 
¡Methodist 
Church in Ashtabula, with a re­ 
ception to follow in the church 
Fellowship Hall 
The bride-elect is a 1971 grad­ 
uate of Edgewood High School 
in Ashtabula, and is a senior art 
major at Malone College in 
Canton. Mr. Paxson. also a 
senior at Malone College, is 
majoring in sociology. He is a 
1970 graduate of Salem High 
School. 


Future Bride 


Miss Jo,Ann llutm acher 
Announcement is being made 
by Mr. and Mrs Henry Hut- 
macher of 531 New York Ave.. 
Sebring. of the engagement and 
com ing m arriag e of 
their 
daughter. JoAnn Kay. to Randy 
Allan Gabor of 7852 Normandie 
Blvd., Cleveland, son of Mr. 
and Mrs 
Ray mond Gabor ot 
Huron 
Miss lIutmaYher,a 1971 grad­ 
uate of Sebring McKinley High 
School, also graduated from 
Ohio State University in 1974. 
She is employed as a staff ac­ 
countant at Main !<afrentz and 
Co. an international C P A . 
firm in Canton Her fiance, who 
graduated from Lorain Ad­ 
miral King High School in 197«, 
also graduated from Ohio State 
in 1974, and is employed as a 
staff accountant at the same 
firm. 
The couple plans an open 
church ceremony on Feb. 15 at 
7 p.m. in the Sebring Church of 
Christ 
Class Reunion 
Is Enjoyed 


A total of 26 persons, in­ 
cluding members erf the Goshen 
Class of 1949 and their guests, 
attended tlie 25th reunion held 
recently in the Hippity Hop res­ 
taurant near Alliance. John 
Wang, president during 
the 
class’s senior year, served as 
master ot ceremonies 
Members of the-class related 
some of their experiences dur 
mg the intervening years, and 
letters were read from class 
members w ho could not attend. 
Mrs Kus»eH Shirley 
Stryf- 
feler of Columbiana won the 
door prize Each lady reccved 
a yellow ruse, the class flower 
In charge of planning the re­ 
union were Lloyd Sanor. Mrs 
W illiam 
G lennell 
F a st, 
Richard Fetters, Albert Capel, 
and John Wang 
The class w ill hold its next re­ 
union in 1979 


\N ARM \M > VN LSI 
Get back to the soil this 
winter Wear a long bulky knit 
scuii with the word EARTH 
knitted mto the design 


NATIONAL 


DRY CLEANERS 


Cares for Precious Furs 


the Time-Honored Way 


Fine furs are revived naturally with a 
process perfected in two generations 
of use. Our Professional Care means 
quality treatment of your precious 
garments. 


R epairs - Rt-W eaving - Alterations 


Free Pickup & D elivery 


Hours; Mon. thru Sat. 7 a.m . * p.m. 


Miss Whitacre Is Bride 
Bride and bridegroom in an 
early evening autumn ceremo­ 
ny on Oct. 12 in the chapel of the 
First Christian Church were 
Miss Connie Jean Whitacre. 
daughter of Mrs. Dorothy 
Shields of 313 E. Seventh St. and 
Conrad Whitacre of McCracken 
Rd., and Kenneth Lee Burkey. 
son of Mr. and Mrs Gerald 
Burkey of RD 1. Berlin Center 
Rev. Harold Deitch heard the 
couple's nuptial vows in a dou­ 
ble ring candlelight ceremony 
in a setting graced with twin 
vases of pink and green carna­ 
tions. 
Given in m arriage by her fa­ 
ther, the bride wore a gown of 
her own creation, a white floor - 
length princess style with an 
empire waist, fashioned out of 
brocade with satin accent 
roses. Pearl buttons accented 
the neckline, and the cuffs of 
the long chiffon sleeves. Seed 
pearls and rhinestones high­ 
lighted her double crown head­ 
piece, which held an elbow- 
length 
veil. 
Her 
cascade 
bouquet contained white baby 
carnations, pink rosebuds and 
stephanotis. 
A single attendant, matron of 
honor Mrs. Thomas Sandoe, the 
bride’s sister, preceded Miss 
Whitacre to the altar in a prin­ 
cess style gown of mint green 
accented with a pink and white 
flower print. The bride also 
made her attendant’s gown, 
which was in an empire sil­ 
houette with long sleeves. Her 
green picture hat was trimmed 
in the same material as the 
dress, and her colonial bouquet 
contained pink rosebuds and 
green-tinted carnations. 
The bridegroom’s 
brother, 
Larry Burkey, served as best 
man. 
Reception Held 
O ut-of-state guests 
from 
Pennsylvania were registered 
at the reception, attended by 
100 persons, w hich followed the 
ceremony at the CIO Hall The 
couple then left on a honeymoon 
to Niagara Falls. 
A 1971 graduate of Crestview' 
High School, the new Mrs. Bur­ 
key also attended the Board- 
man Beauty Academy, and is 
employed as a beautician at 
Lottie’s Beauty Salon in Da­ 
m ascus. Mr. Burkey. who 


BPW Schedules 
Candidates Night' 


Arrangements for the eve­ 
ning are being handled by the 
legislation committee headed 
by Mrs. John (Mary) Patterson 
of 482 W. Pidgeon Road, who is 
legislation chairman for both 
the local club and the Ohio Fed­ 
eration of Business and Profes­ 
sional Women’s Clubs, Inc. She 
will be assisted by Mrs. Doro­ 
thy D rotleff. co-chairm an. 
Em m a 
B onfert and 
Reva 
Lasky. 
Reservations are to be made, 
or cancelled, by Friday by 
contacting Mrs Patterson. 
Mrs. W ilma Schilling is 
president of the local club 
which is also observing Busi­ 
ness and Professional Women’s 
Week this week. Members will 
attend services at the Sixth 
Street Friends Meeting House 
on Sunday at 10:30 a.m. 


Mrs. Kenneth L. Burkey 


graduated from Western Re­ 
serve High School in 1966. a t­ 
tended Kent State University, 
and works as an electrical engi­ 
neer with the Taylor W'infield 
Corp. in Warren. 
The newlyweds will reside 
temporarily with the bride’s 
mother at 313 E. Seventh St., 
until 
their 
home 
at 
1884 
Meadow Lane is ready for oc­ 
cupancy. 


VA>IN A T B R I D G E 


Overbidders need more luck 


N O R TH t|)i 
4 8 
V A Q 6 4 2 
♦ A K 7 
♦ J 7 6 3 
W EST 
♦ J 6 3 
T 9 8 7 5 
♦ Vj 109 8 2 
♦ LJ 
SOI I II 
4 K 9 5 4 
V J 
♦ .16 4 3 
♦ X K 9 2 


N either vplm • able 


ill 


K A ST 
4 \ g to 7 2 
V K 10 3 
♦ 5 
♦ 10 8 5 4 


Finally he threw East 
with a spade. East cashed 
two spade tricks and then 
had to lead aw ay from his 
king of hearts up to dum m y’s 
ace-queen. 
*4CRRDJSm« *» 
I’he bidding lias t>een 
W est 


Pass 
Pass 
Pa vs 


Nurth 
IV 
2 V 
( V 
64 


East 
Pass 
Pass 
Pass 
Pass 


25 


South 
24 
2« 
5 V 


VA est 
N orth 
E ast 
South 
1 V 
1 * 
2 4 
1 ‘.INN 
3 4 
l* a - 
3 \ T. 
1 ’. i ns 
1 '«IV* 
IMsS 


* >|K‘lililí iv.nl 
3 A 


________I 
Hv Oswald A Jam es Jacob) 


It you want to overbid as do 
most bridge players, it pass 
to have a little bit ot luck to 
go with your overbidding. 
South's three not rum p call 
w as realty optim istic. There 
just wasn't any suit available 
to bring in nine tricks In am 
event he bid it and West 
opened the three of spades 
East rose with the ace and 
led the suit back West won 
with the jack and led a third 
spade which South took 
It was ob\ ious to South that 
East held the king of hearts 
and that an attack in that suit 
would leave South dovs n one 
before he ever got around to 
taking tricks So he decided 
to play his ace of clubs to see 
w hat 
w ould happen 
The 
queen dropped and South’s 
ov erbid w as read) to pa> off. 
He led a club to dum m y’s 
jack and cashed the ace ami 
king of diam onds. Then he 
i an the rest of the clubs, stop­ 
ping in his ow n hand 


N ou. South, hold 
* A K 8 4 VK 2 VQ 5 4 4.A Q 5 4 
What do you do now? 
A —Bid m v hearts A our partner 
is showing the ave ot diamonds 
and willingness lor sou to hid 
sewn. It your partner is w r y 
conservntiw you might try the 
grand slam hut we would he 
satisfied w ith the sure si\, 


lO D W S y l ESTIOS 
Instead ot bidding three hearts 
your partner has jumped to four 
hearts over sour 
two 
spades. 
W hat do \ ou do now’’ 


Answer Tomorrow 


Sena Si tor JACOBY MODERN 
book to 
Win at Bridge 
(cfo this 
newspaperi P O Box 489 Radio 
City Station. New York. N V 10019 


Reception Set 
For Newlyweds 
Invitations have been issued 
for a reception Saturday in 
honor ot Kriss E Gray and his 
bride, the former K. Ayers The 
couple was married last Friday 
in the First Christian Church 
i he part>. being given bv the 
bridegroom’s parents. Mr.* and 
Mrs John D Sprowl ot 373 Fair 
Ave , w ill be held at the home of 
the bridegroom’s aunts. Miss 
Rita Scullion and Miss Rose­ 
marie Scullion at 218 Fair Ave 


* < < 0 5 . 
^fetoberjfm! 
H r * * 
Tcnite! Saturday! 


Final Hours of 2 
Big Savings ivents 


16) N. EMsworth Ave. 
332-4383 


Oktoberfest Sale of 
Designer Handbags! 


Oktoberfest Sale of 
Heavenly Lingerie! 


Save 15% to 30% 


Miss Curphey 


To Be Wed 
In Florida 
Dr. and Mrs. Leonard 
E . 
Curphey of RD 2, Beloit, an­ 
nounce the engagement and 
forthcoming m arriage of their 
daughter. A rlene Ellen, to 
Ronald Ivan Kail, son of Mr. 
and Mrs. William Kali of Baby­ 
lon, N. Y. 
Miss Curphey graduated with 
a BS degree in Education from 
Ohio University in 1969. and 
earned a M aster’s degree in 
Guidance and Counseling from 
Florida Atlantic University in 
1973. She is employed as a 
guidance counselor W ith the 
Broward County School System 
in Florida. Her fiance was 
graduated from the University 
of Arizona in 1970 w ith a Bache­ 
lor of Architecture degree and 
is a practicing architect in Ft. 
l^iuderdale. 
The couple plans to be 
married Feb. 22, 1975. at 6:30 
p.m. in Pompano, Fla. 


In 
lieu 
of 
its 
regular 
monthly meeting, the Salem 
Business and Professional 
Women’s Club will hold a "Get 
Acquainted with Your Candi­ 
dates Night” on Monday at 7 
p.m at the Memorial Building 
Various service clubs in the 
area have been invited to the 
meeting, at which a swiss steak 
dinner will be served. , 
Guests will include Harry 
Meshel and William Wade, can­ 
didates for state senator, and 
John P. W’argo and Edwin 
(Bud) Bucher, candidates for 
state representative. 
Marcia Gray, 
Dale Webber 
To Be M arried 
Mr. and Mrs. William 
H. 
Gray of 2734-1 Fairfield School 
Rd., Columbiana, are announ­ 
cing the engagement and com­ 
ing m arriage of their daughter. 
Miss Marcia Lynne Gray, to 
Dale Eugene Webber, son of 
Mr. and Mrs. Omar Webber of 
5540 Millrock Rd , New Water­ 
ford. 
The couple will be wed in a 
ceremony on Dec. 21 in Jerusa­ 
lem Lutheran Church in Colum­ 
biana, with a reception in the 
Mark K Room scheduled to fol­ 
low'. 
Miss Gray, a 1973 graduate of 
Columbiana High School, is a 
student in the Northern Colum­ 
biana County Community Hos­ 
pital School of Radiologic Tech­ 
nology. Her fiance, who grad­ 
uated from Crestview 
High 
School in 1973. is employed by 
the Busy Beaver Lumber Co. of 
Canfield. 


AUCTION — AUCTION 
Authentic Handmade 
Original American 
Indian Jewelry 


Holiday Inn of Boston Heights 
Exit 12 - Ohio Turnpike & Rt. 8 
Boston Heights, Ohio 
Sunday, Oct. 27, 1974, 
8:00 p.m. 


Open at7 p.m. for Your 


Viewing and Inspection 
Over 250 quality items from the reservations of the Zuni, 
Hopi, Navajo, Santo Domingo, ail using high grade 
turquoise, coral, mother of pearl and solid sterling silver. 
Squash blossoms, solid silver fetish necklaces, inlaid Zuni 
pendants, signed watch bracelets, signed rings, bear claw 
squash blossoms, nuggets necklace, earrings, inlaid 
bracelets, bracelets by Hopi, Old Pawn, Naji’s., and many 
more unique and original pieces. 
This is an outstanding auction of high grade jewelry. 
DEALERS WELCOME. 
AUCTIONEER: D. BLANKENSHIP 
Member OAA-NAA 
Host: Webster Blankenship 
____________ Seville, Ohio. Ph. (216) 769-3757 
SSP 2 days left 
to help celebrate 


YOUR CHOICE! 


n o w 
i 


polyester 
single knits 


Totally wrinkle resistant, 
these knits hold their shap»- 
we.iring after wearing. 100 
polyester and blends 6 0 " wide 


printed calico 
& 


Hayride colors in calico 
prints a .d patchhke ban 
danas. 100* . cotton and 
cotton rayon blends. 


regularly to 


1.69 yd 


per yard 


printed 
jersey 


lOO o Arnel triacetate for 
easy care. For those easy- 
sew evening pajamas. 45” 
wide and washable 


DUPONT 


100% ORLON 
sayelle yarn 


4 o z. 4 p ly 
regularly 
1 .2 9 skem 


made with Sayelle, by Lion Brand! 
a skein 


SIGN UP NOW AND WIN ONE OF 


JOIN OUI 


12} 
• .. 
C£H T ic .G lp T 
HURRY! 
Ca T£s , 


j« ,our 
pmcFiw' *'•« 
«a t** i2 pvcMw 


You save even more* fabrics 


Open Mon. 4 Fri. 
10 a.m. to * p.m. 
Tue*., Wed., 
Thurs., Sat. 
10 a.m. to S p.m. 


130 South Broadway 
Salem, Ohio 
J 


Ann 
Landers 


DEAR ANN LANDERS: This 
may sound like the craziest 
letter yet, but I mean it. I'd like 
to warn everyone who is con­ 
sidering an 
operation 
for 
gallstones to please ask the 
doctor to save the stones, so he 
'the patient) can personally 
bury them, flush them, or put 
them in the trash. 
Why 
the 
odd 
request? 
Because last night I was 
treated to an exhibit of “Mrs. 
Swanson's 
gallstones” 
at 
a 
dinner party in the home of the 
surgeon who had removed 
them. They were in a plastic 
container and simply hideous. 
“These are the largest stones 
1 have ever seen,” boasted the 
doctor, as if he had scored some 
sort of personal triumph. (All 
this 
took 
place during 
the 
cocktail hour and it killed my 
appetite completely, not only 
for the hors d’oeuvres but the 
dinner.) 
I 
don’t 
know 
if 
“ Mrs. 
Swanson” is aware that her 
gallstones are being used as 
cocktail party entertainment, 
but I certainly wouldn’t want 
mine displayed. Will you please 
pass the word? 
STILL NOT 
HUNGRY, THANKS 
That doctor is a clod. To 
entertain 
guests 
with 
a 
patient’s gallstones is bad 
enough, but to identify 
the 
patient is inexcusable. 
So here’s your letter, and 
even though it’s lunchtime, 
somehow 
I ’m 
not 
hungrv 
either. 
DEAR 
ANN 
LANDERS: 
Someone should respond to the 
man who said after five years a 
marriage has got to grow stale 
and he’d bet his right eye 
there’s not a man in the U. S. 
who hasn’t cheated at least 
once. That letter must have 
upset a great many young 
people who are hoping for a 
m arriage with fidelity and 
trust. 
I'd like to tell that sap that 
I’ve been married for 28 years 
and have never cheated* Our 
m arriage 
is 
not 
without 
problems and I’ll admit I’ve 
been tempted, but something 
always 
stopped 
me 
from 
making that move. 
Whenever I look closely at 
another woman I decide she’s 
like a thousand others — even if 
she’s beautiful, she’s empty. 
Perhaps, to someone else, my 
wife might seem empty, but to 
me she is special. 
She’s the one who gave me 
five children, listened to my 
problems and made me feel like 
I was the only man in the world 
for her. She’s the one I laugh 
with, play with, lean on and let 
her lean on me when she needs 
to. She’s the one I took “for 
better or worse,” and it gets 
Pennsylvania 
Lottery Numbers 


READING, Pa. 6ap) — The 
winning number in this week’s 
50-cent Pennsylvania lottery is 
922260. 
The 
millionaire 
finalist 
number is 77663. 


better all the time. 
I feel sorry for husbands who 
are running around like fools. 
But then, not everyone can be 
married to mv wife. 
JUST LUCKY 
DEAR JUST: “Lucky” my 
eye. You two have worked at it 
and that’s why it's good 
A 
successful’ marriage is not a 
gift, it's an achievement. Your 
marriage may have been made 
in 
heaven. 
Bub, 
but 
the 
maintenance work was done 
right down here. 
DEAR ANN: This is an open 
letter to “Nervous Nellie,” the 
young 
lady 
who 
becam e 
nauseated whenever she went 
out with a boy she liked. 
I had the same problem when 
I was her age. I suffered with it 
for many years, hoping the 
problem w ould solve itself . You 
were so right. Ann, when you 
told her it wouldn’t. She needs 
counseling to find out what is at 
the bottom of her nausea. My 
only regret is that I didn’t go 
earlier. 
I urge that young girl to seek 
help immediately. Believe me, 
it will change her life for the 
better. 
BEEN THERE AND 
KNOW THE SCENE 
DEAR B.T.: A word from 
someone 
who 
has 
“ Been 
There” carries a lot more clout 
than advice from Ann Landers. 
Thank you for writing. 


L E G A L N O T IC E 
TO C O N T R A C T O R S 
Sealed proposals for G radinq 
and D rainage for a Football field 
at the So u th e a st E le m e n ta ry 
School, will be received by the 
Board of Education, Salem City 
Schools, Salem, Ohio. 
The Proposals will be received 
in the office of the Clerk, in the 
Junior High School Building, 230 
North 
Lincoln Avenue, 
Salem, 
Ohio, until 12:00 Noon, Eastern 
Standard Time on November 26, 
1974. 
Bids will be opened and 
publicly read aloud immediately 
thereafter on the sam e day. 
Plans and specifications m ay 
be obtained from the Office of 
G e o rg e 
T a n n e r 
Sm ith 
and 
Associate Architects, 330 North 
M ain Street, Colum biana, Ohio, 
44408, upon a deposit of Twenty 
Five D ollars (S25.00) in currency 
or certified check. A receipt will 
be given for each deposit. Each 
bidder w ill be allowed one copy of 
plans and specifications, extra 
copies m ay be obtained by paying 
the cost of reproduction, w hich 
will not be refunded. 
All 
plans 
and 
specifications 
must be returned to the Office of 
the Architects and in good con 
dition, 
without 
any 
m arks 
or 
notations thereon, on or before the 
date of 
closing 
of 
bids. 
This 
complied with, the bidder will 
receive his deposit, otherwise, he 
will forfeit his deposit. 
Each bidder will be required to 
subm it with his bid a certified 
check, cashier's check or bid bond 
in the amount of ten percent (10 
percent) of the total bid of the 
items bid upon. The character 
and amount of security required 
to be furnished for and in con 
nection with the performance of 
the contract 
is 
stated 
in 
the 
proposed contract documents. 
The right is reserved by the 
Board of Education to reject any 
or all 
bids and 
to w aive 
in 
formalities. No bid may be w ith­ 
drawn for at least thirty (30) days 
after the opening thereof. 
Board of Education 
Salem City Schools 
Salem, Ohio 
M argaret Chidester, Clerk 
The Salem News, Oct. 25, Nov. 1, 
Nov. 8, and Nov. 15, 1974. 


HARRISBURG (AP) — The 
winning numbers in this week’s 
Pennsylvania Baker's Dozen 
Lottery : 
Three digit 9-8-6 
Five digit 1-1-6-8-5 
Six digit 8-6-7-3-4-0. 
The $75,000 bonus number in 
this 
w eek’s 
Pennsylvania 
Lucky 7 Lottery is 226816 
The three-digit numbers are 
077, and 693 and 258. 
Bonus number 226816 
Three digit 077 
Three digit 639 
Three digit 258. 


Canada was the first nation 
on earth, having been a colony 
of the Old World, to achieve 
re sp o n sib le 
g o v e rn m e n t 
without violent revolution. 


COPIES 
SE R V IC E 


D R U G S T O R E S 
Salem, Ohio 


Halloween 


Costumes 


Bob and Ellie Wright 


Opened Their Own Real Estate Office 
R. J. Wright Realty 


690 E. 4th Street, Salem 


Ellie took thi3 picture of her husband showing you their 
new sign. 
“THE PAIR WHO CARE” 
about your housing needs work by appointment. They 
‘ i They i 
appointments to best serve those who call for service. 
are usually out making house calls. Thev work their 


you are thinking of buying or selling Real Estate, 
why not try the 


Wright Approach and Call 
Bob Sc Ellie Wright Now 
Remember — “We Make House Calls.” 


Elkton Social 


By DORIS FELLS 
Prizes in 500 went to Mrs. 
Kenneth Bettis. Mrs. Delores 
Kastner, Mrs. Sam Ronshak 
and Mrs. Don Carmen when the 
Half Century Club met recently 
at the home of Mrs. Ruth 
Kessler on the Elkton-Lisbon 
Rd. Guests were Mrs. David 
Mitcheson and Mrs. George 
Eells. 
Next meeting will be at the 
home of 
Mrs. 
Ronshak 
on 
Cream Ridge Rd. 
Mrs. Clifford Ward of Salem 
Rd. entertained the Jolly Eight 
Club recently at her home. 
Prizes in 500 were won by Mrs. 
Ralph 
Moore. 
Mrs. 
John 
Strudthoff. and Mrs. Frank 
Sturgeon. Present as guests 


were Mrs. John Brownfleld and 
Mrs. 
Beryl 
Reeder. 
Next 
meeting will be at the home of 
Mrs. Moore on Elkton-Signal 
Rd. 
Mrs. Ralph Apple, Mrs. Dick 
Rudibaugh, Mrs. Raymond 
Apple, Mrs. Earl Smith. Mrs. 
Beryl 
Reeder, 
Mrs. 
Ruth 
Baker, Mrs-. Ronald Gerlach, 
Mrs. Ralph Moore and Mrs. 
Ethel Pollock, all members of 
the Elkton Methodist Church, 
attended the recent conference 
of the United Methodist Women 
in Poland. 
Mrs. Michael 
Hunt 
SD oke 
about the Rogers Honor Farm 
when 
the Ignited 
Methodist 
Women met recently at Elkton 
Methodist fellowship hall, with 
Mrs. Ralph Apple in charge. 
Mrs. 
Raymond 
Apple 
led 
devotions, and also served as 


luncheon hostess Mrs. Donald 
Dickey was program chair­ 
man. 
The group will meet next on 
Nov. 19. 
Receht dinner guests at the 
home of Mr. and Mrs. George 
Eells were Mr. and Mrs. 
George Jones of East Liver­ 
pool. 


PROPOSE RAISES 
CINCINNATI, Ohio (AP) 
University of Cincinnati Presi­ 
dent Warren Bennis today was 
expected to propose across-the- 
board raises for the faculty ret­ 
roactive to September. 
The 1.400 faculty members 
are scheduled to vote in a bar­ 
gaining rights election Nov. 7-8. 
The median faculty salary last 
year was $13,300. 


The Salem News 7 
Swimming Pool Facts 


Q. How much will it cost me 
as a taxpayer? 
A. Literally pennies a day. A 
simple formula is available for 
property owners to figure the 
annual amount of tax required 
from the 1.74-mill which has 
been 
proposed 
for 
the 
rejuvenation of the Memorial 
Building and the addition of a 
swimming pool. One needs only 
to 
check 
their 
last 
Tax 
Duplicate and locate the figure 
under total evalation. This 
amount should be the sum total 
of buildings and land. 
This total evaluation figure 
should be multiplied by 1.74. 
Once this answer is obtained. 


the decimal point should be 
moved five places to the left 
This amount would be the 
annual cost from the taxpayer 
for 
this 
community 
im ­ 
provement. Since most tax­ 
payers in Salem and Perry 
Township receive tax notices 
semi-annually the final figure 
coulTi be multiplied by two to 
give you the annual figure. 
EXAMPLE: 
A 
home and 
property evaluated at $5,000. 
$5,000 x l.?4 
$8.70000 or $8.70 
per six months. Ahnually the 
taxpayer would 
pay 
$17.40. 
Many citizens in the area feel 
this to be a small amount for 
the type of improvement that 


will be m ade for everyone’s 
use. 
Q. How long will the levy be in 
effect? 
A. Tenyears. This is a capita! 
expenditure to re-model the 
Memorial Building, construct 
an indoor pool with handball 
courts, 
showers 
and 
locker 
rooms and the addition of off- 
street parking. No money will 
be used from this levy' for 
operating costs. It is an 
ticipated the pool will operate 
by itself and be self-sustaining. 


The Geography and Map Di­ 
vision of the Library of Con 
gress contains more than 3,- 
500.000 maps and charts 


Sunday 12 Noon to 5:00 p.m. 


■ * 
LIMIT SPECIALS 
FRIDAY 
ONLY 


TIME SPECIAL! 
SPEEDY DRIP 
COFFEE MAKER 


Shop at Grants 
between 6:30 
and 7:00 and 
buy the Speedy 
Drip Coffee Maker 
at This 
Super Low Price! 


R E G . 15.97 


TIME SPECIAL! 
BIG WHEEL 
*12 


Shop between 
8:00 and 8:30 
and buy 


Marx Big 


Wheel 
at this Low, 
Low Price! 


TIME SPECIAL! 


CASSETTE TAPE 


RECORDER 


R EG . 39.96 
$30 


Shop in our store between 7:00 


and 7:30 and buy a Cassette 


Tape Recorder at this low price! 


TIME SPECIAL! 


MAX FOR MEN 
*16 
REG. 20.97 


Shop at Grants 


Between 


8:30 and 9:00 and 


Buy the Max for Men Hair Dryer at This 


Ridiculous Low Price 


TIME SPECIAL! 
POLAROID 
SQUARE 
SHOOTER 
2 CAMERA 


R E G . 24.95 
Shop between 7:30 and 8:00 and buy 


the Polaroid Square Shooter 2 Camera 


at this ridiculous low price! 


TIME SPECIAL! 


10 SPEED 
BICYCLES 
$60 


R E G . 
89.88 


4 O N LY TO SELL 


Shop in our store 
between 9:00 and 


9:30 and buy a 


1 0-speed bicycle 
at this 
low, low price!. 
Coupon Specials Good Friday — Sunday 


!------------- 


DURAFLAME 
Fireplace 


Logs 


R E G . 94c 
2/$l 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


JOHNSONS 
Baby Powder 


R E G . 83c 
59 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


Windshield 
Washer 
Solvent 


Christmas 


Gift Wrap 


R E G . 69c B O X 


R E G . $1.27 
3 $1 
Boxes g 
Rolls 


Coupon Good Fri. 
thru Sun. Oct. 25-27 
Coupon Good Fri. 
thru Sun. Oct. 25-27 


TAMPAX 
Tampons 


BOX of 40 
$1 27 
| R E G . $1.43 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


250 SHEETS 
NOTEBOOK 
Filler Paper 


I 


R E G . 79c 
57 


I 
Coupon Good Fri. 
I 
thru Sun. Oct. 25-27 


USTERINf 


¡** ‘ S u l « « 1' 
f ON|*' * 
[M l 
I * u M » O tf 1 
Pquo 
NET 


Listerine 


14 Oz. 


R E G . 94c 


6 8 e 
Coupon Good Fri. 
thru Sun. Oct. 25-27 


m 
Aqua Net 
Hair Spray 


R E G 48c 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


Steel 


Trash Cans 


R E G . $4.99 
$2$o 


Coupon Good Fri, 
thru Sun . Oct . 25-27 


Furnace 


Filters 


r f 


RE G . 59c 


Halloween 
Costumes 


R E G . $1.99 


*1 
50 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


W H I L E T H E Y LAST! 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


Grants 
Instamatic 
Film 
97. 
126 20 
R E G . $fci9 


Coupon Good Fri. 
thru Sun. Oct. 25-27 


DO YOU HAVE A CHARGE' 
Shop at Grant City and S-A-V-E! 


charge card 
L 


1 
good at all Grant stores 
coast to coast 


wmmrnmmmmmmmmmmm i1 »hi™ - ■ mmn> 
i. mini» ■ i ■■■■«. ■■■■« 
- 
■■■'■T 
'J 
the more for your moneysworth store 


2352 East State St. — Salem, Ohio 


Raincheck Policy 
Our policy is to have what we a 
vertise! If an advertised sale 
item is not available, we will give 
you a Rain Check that guarantees 
you the same item at the sale 
price when additional merchan­ 
dise arrives. 


8 The Salem N ew s Friday,October25.1974 
Kissinger Gives 
Arms Plan to 
Brezhnev 


y | 
«1 


MOSCOW tAP) - Secretary 
of State Henry A. Kissinger 
conveyed concrete US.proposi 
tions on nuclear arm s lim ita­ 
tions to Soviet leader Leonid 1 
Brezhnev today at the Kremlin, 
hoping they could break the 
negotiating logjam on a new 10- 
year treaty 
The 2-hour and 20-minute dis­ 
cussion. described b> 
U S. 
sources as being in a “very 
friendly and very cordial at 
m osphere" 
was aim ed at 
agreement on guidelines that 
Brezhnev and President Ford 
could endorse around Thanks 
giving at a meeting, probably in 
V'ladivostok, 
At their first meeting Thurs­ 
day. Kissinger and Brezhnev 
suneyed trade relations be­ 
tween their two countries and 
their conflicting approaches to 
the Arab-Israeli dispute 
Kissinger said they made “a 
very good beginning" but gave 
no details 
Foreign Minister 
Andrei A. Gromyko said both 
sides were encouraged and 
Brezhnev was pleased 
Both Gromyko and Kissinger 
renewed 
their governments 


commitment to Soviet-Ameri- 
can detente in luncheon toasts, 
and Kissinger emphasized that 
this American policy was un­ 
changed by the change in the 
I S presidency 
“Further and big successes 
require efforts and v igorous ef­ 
forts on both sides," said the 
Russian “We are prepared to 
make those efforts 
Kissinger replied that “it has 
been a firm and continuing 
principle of American policy 
lhat the I* S. and the Soviet Un­ 
ion have a very special respon­ 
sibility« for preserv ing the peace 
in thè world and for contrib­ 
uting to the positive aspirations 
of mardund 
“ This 
‘ positive 
peace 
responsibility will be fostered 
with great enorgv by our ad- 
ministra lion." 
A get ^acquainted meeting be­ 
tween Brezhnev and President 
Ford late next month in the Far 
East appears in the offing. It 
vi as learned that a spec ial 
communications network has 
been set up between Moscow 
and Vladivostok, the* most like- 
Iv site for the meeting 


Costs May Sideline 
Newest U.S. Bomber 


Six Defendants Plead 
Innocent to Indictments 


LISBON — One man remains 
unserved with a secret indict 
ment and arraignment was 
continued until Monday for an 
other w hen six othe r defendants 
Thursday 
afternoon 
pleaded 
• 
innocent before Judge J War­ 
ren Bettis to indictments re 
turned earlier this month. 
Because his retained counsel 
from Warren, Atty John Spain. 


Deaths 
and 
rF unerals 


Schmidt Funeral 
•Funeral serv ices will be held 
a£ 1 p.m. Saturday at the 
Emmanuel Lutheran Church 
for Daniel Schmidt. 78, of RD 2. 
Corey Rd., who died Wed­ 
nesday a t the Colum biana 
Ggunty Nursing Home. 
R ev, Dale R. Deames will 
•A riate. Burial will 
be in 
Ur*nd view Cemetery. 
C 


ends may call from 7 to 9 
evening a t the Stark 
orial. 


Julius iverth 
^LLIANCK — Julius G-. 
Kverth 78. retired barber, died 
Thursday at 12:55 p.m. at the 
Xitance City Hospital. 
Born at Birthelem. Tran- 
sftvania. Nov. 15, 1895. he was 
tit* son of Andrew and Caroline 
Deitrick Everth 
He was a 
member of St. Paul s Lutheran 
Otourch. the Masons and Saxon 
Uftdge 
•Survivors include his wife, 
I^ygina; a daughter. Mrs 
Lam ont (C arhne) lekes of 
Salem; and one granddaughter. 
S ervices will be 
held 
at 
W o lto n -S ch ra d er F u n e ra l 
K&me Monday at l p m 
in 
charge of Rev Herbert Garnes. 
Brtrial will be in Highland 
Memorial Park. 
* •F riends may call at 
the 
ffljieral home Sunday. 7 to 9 
pan 


Motion Is Overruled 


To Void Deoth Penalty 
•«LISBON 
— A motion by 
flhnald Ross Tucker, 20. of 
Annesley 
Rd , Glenmoor, t* 
d iv e sections of the Ohio 
Revised 
code 
pertaining to 
aggravated jnurder and the 
penalties unconstitutional was 
dterruled Thursday follow mg a 
hga ring before J udge J Wa rren 
Belt is. 
^T ucker’s 
court-appointed 
counsel, A ttys 
G eorge A 
Aronson and Richard J. Clark 
<£East Liverpool, had filed the 
motion arguing that imposition 
*£ the death penalty would be 
*truei 
and 
unreasonable 
punishment 
and that either 
imposition or withholding of the 
death 
penalty 
would 
be 
(^crim inatory " 


;CblE IN CRASH 
4 RONTON. Ohio <AP 
Phil- 
Rutledge and W illiam C 
ute both 19 and ot 1 ronton, 
vjere killed Thursday 
when 
tj^ir car struck a tree along 
(Huo 141 near I ronton 


could not attend yesterday, a r­ 
raignment of Neil Bertolette. 
23, whose addresses have been 
reported as 485 Boston St., 
Washingtonville. and 48 Walnut 
Leetoma. on a charge of re­ 
ceiving stolen property was 
continued until Monday. 
Bertolette will be arraigned 
in Warren before Judge Bettis 
who will be presiding at an an­ 
nexation hearing. 
He is accused of receiving 
household furnishings 
stolen 
from Isabelle Hunter of Boston 
St., Washingtonville, on Sept. 
27 
Entering innocent pleas yes­ 
terday were Donald R. Bry ant, 
25, arid William B. Vaughn. 37, 
both of Warren, indicted sepa­ 
rately for forging two payroll 
checks of the' Jam es R. Soda, 
Inc., of Niles. Aug. 14 in East 
Liverpool; Herbert Shasteen, 
21, of Kensington, indicted for 
the theft of a $3 50 check of Mrs 
l,awrence Hippley of 8394 Gam ­ 
ble Rd., Lisbon, on Aug. 3 after 
having been previously con­ 
victed of a theft offense. 
Norman Moxley Jr., 44, of 
Wellsville, for corruption of a 
13-year-old boy Sept. 1 in Wells- 
vilie by sexual contact; Ricky 
Lee Forkel, 18. of 375 Penn 
Ave., Salem, for breaking and 
entering the Salem Water De­ 
partment garage on Aug. 20. 
and Paul R. Laneve. 29. of5 Su­ 
perior St.. •Sahneville, shop­ 
lifting Sept. 13 at the East 
Liverpool A. & P. Market. 


1» M 
White 


cSÙihÀ -M emoìial in- 
Tm tt 


Coordinators Named 


For Bicentennial 
LISBON — County Com­ 
missioner Allan Chamberlin of 
4088 Bunker Hill Rd,, Leetoma. 
was appointed chairman and 
John Simonds of 38027 Rt 344, 
Leetoma* 
was 
nam ed 
co- 
chairman of a county bicen­ 
tennial com m ittee to coor­ 
dinate all activities 
in the 
county in celebration of the 
nation’s 200th anniversary in 
1976. 
The appointments were made 
by the county Commissioners 
Thursday at the suggestion erf 
the county rural development 
committee The suggestions for 
the appointments were sub­ 
mitted by Paul H Gipp. county 
extension agent 


PUC Chairman's 


Removal Sought 


YORK. Pa 
APt —Gov Mil­ 
ton Shapp. prodded by some 3uo 
angry 
electricity users, lias 
agreed to ask the Senate to re­ 
move George Bloom as chair­ 
m a n ot tin* Public I tihty Com­ 
mission. 
But Shapp acknowledged 
Thursday that there is very 
little chance he can muster the 
necessary two-thirds majority 
Senate \ ote to force Bloom out 
ii «iffice Shapp said he would 
make charges against Bloom 
w hen the Seriate returns to ses­ 
sion but he didn't specify what 
ttk*> wiAjld be 
Bloom, reached at his Harris­ 
burg home laughed at Shapp s 
plans *1 defy him to make any 
charges 1 have been in public 
I tie a long time," said the pow 
erful Republican 


^IRBAIIGH-PEARCE 


1617 E State St 
332-4401 


W RAY PEARCE 
RAY J GREENISEN 
Direct o n 


AN IGLOO WITH A CHIMNEY? — No, not really. Workers make repairs to the dome-shaped 
roof of the Jefferson Memorial in Washington, D. C., with the Washington Monument looming 
in the background (AP Wirephoto) 
President Still 
Wants Surtax, 
Simon Says 
Associated Press 
The Ford administration still 
considers a proposed 5 per cent 
surtax an essential part of its 
anti-inflation program. Treas­ 
ury Secretary William E Si­ 
mon says. - 
But House Speaker Carl Al- 
l>ert says the levy w ill never he 
passed by Congress as sub­ 
mitted because it would work 
an undue hardship on middle- 
income taxpayers 
Simon, in a dinner speech 
Thursday night in New York 
City, t(K>k note of congressional 
opposition to the proposed sur­ 
tax on corporations and on indi­ 
viduals earning more than $7.- 
r>oo and families with incomes 
of $15,000 or more. 
“Many congressmen have al­ 
ready w ritten off the surtax be­ 
cause they think it is unpopular, 
but I submit that the surtax is a 
supreme test of our will to fight 
inflation," he contended. 
Speaking with reporters in 
Tulsa, Okla., earlier Thursday. 
Albert said: 
“I can tell you one thing 
that Congress, as it sits now and 
it sits next year, is not going to 
make the man who makes 
$15.000 pay 5 per cent and the 
man who makes $250.000 pay 5 
per cent. That’s minimal as far 
as any effect on him < the richer 
man* is concerned." 
Meanwhile Thursday, the La­ 
bor Department released fig­ 
ures comparing the average 
first-year wage increases in un­ 
ion contracts to the 9.7 per cent 
inflation rate registered thus 
far in 1974. 
The government said wage 
boasts negotiated during the 
January-September period av­ 
eraged 9.6 per cent during the 
first year of the contract and 7.2 
per cent annually over the life 
of the contract. 
5 Hurt 
(Continued from Page One! 


David Mi nerd Jr.. 18 months, 
of Irwin, Pa., head injury, in 
fair condition. 
Colleen Mi nerd. 2. of Irwin, 
lacerations of face, in tair con­ 
dition 
A ccording to the P atrol, 
Hause was headed south on Rt 
170 and rounded a curve left of 
center and struck the north­ 
bound Bart car 
Both autos 
were demolished, the patrol 
sii id 
Lou Mac Hart. 37. of Lisbon 
RD t. claimed an injury after 
her car struck and killed a dog 
on Route 164. three miles south 
of Lisbon, at 4:40 p m 
She was treated for a head in­ 
jury at the Salem East I nit and 
released 
Tlx* 
patrol *aid 
the dog. 
whose owner is not known, ran 
into the path of the southbound 
ear. 
Robert Halverstadt. 52. ot 112 
Silltnan St., Columbiana, was 
treated for chest injuries at the 
Salem East I nit, following a 
one-car accident on Rt 517 east 
«if Lisbon Thursday at 10:50 
p m 
He was cited by the Patrol for 
driving while under the influ­ 
ence of alcohol The officers 
said that he failed to negotiate a 
left turn and struck a guard 
rail 


PALMDALE, Calif. »AP) - 
The prototype of the newest 
U.S. bomber, the swing-wing 
Bl. rolls out amid ceremonies 
and speech-making Saturday. 
Two More Oil 
Firms Report 
Heavy Profits 


NEW YORK (AP) - Two 
more major oil firms have 
posted hefty profit increases in 
the third quarter and the first 
nine months of 1974. Tenneeo 
Co. says its earnings already 
exceed last year’s net income. 
Tenneeo 
C hairm an 
N.W. 
Freem an said 
in 
Houston 
Thursday that “ right now. we 
are in our strongest financial 
position ever. 
In 
com parisons 
of 
the 
recently ended third quarter 
with the same period a year 
ago. Texaco Inc. reported an 
approximate prolit increase of 
23 per cent. Atlantic Richfield 
Co, said sales rose 140.8 per 
cent. 
Analysts say this week's re­ 
ports from major oil firms of 
increased earnings 
reflect 
higher crude oil prices and 
strong profit 
m argins tor 
petrochemical sales. 
Profits went up during the 
third quarter for: Conoco. 1*22 
per cent; Sohio. 107 per cent; 
Phillips Petroleum. 
103 per 
cent. Pennzoil, 80 per cent. 
Cities Service Co.. 75 per cent: 
and Exxon. 25 |H*r cent. 


Ray Is Expected 


To Give Testimony 


MEMPHIS. Tenn. <AP* 
Jam es Earl Ray was expected 
to take the w ttness stand today 
to give his lirst testimony in a 
hid to w ithdraw his guilty plea 
and stand trial tor the slaving ot 
Dr. Martin Luther King Jr. 
Ray's brother. John Larry 
Ray. testified Thursday that 
Houston. Tex., attorney Percy 
Foreman asked Ray’s tanuly to 
put pressure on Ray to plead 
guilty in the case and suggested 
that something might later be 
"worked out" in the way of a 
pardon. 
John Ray. now* serving an 18- 
year sentence in an Illinois 
prison for accessory to bank 
robbery . said Ray’s decision to 
enter a guilty plea also stem ­ 
med from the trial judge's 
statem ent that Ray could not 
have any more attorneys or 
continuances. 
Jam es Earl Ray is asking to 
he tried for the April 4. 1968. 
murder of King, claiming that 
his guilty plea was made under 
coercion bv his attorneys. 


But the plane may be sidelined 
because of soaring costs. 
Advocates say the Bl will be 
superfast and hard to destroy 
and that armed with a potent 
load of missiles it will help de­ 
ter World War III. Critics say it 
will be a flying dinosaur not 
worth its ever-rising price tag. 
The long-nosed test plane, 
coated with a special white 
paint to reflect nuclear radi­ 
ation and powered by four jet 
engines tucked close to its fuse­ 
lage. will emerge Saturday 
from a hangar at the Rockwell 
International 
plant 
here 
50 
miles north of Los Angeles. 
•Secretary of Defense Jam es 
R. Schlesinger and Air Force 
Secretary John L. McLucas will 
speak. 
The 
four-year-old 
Bl 
program has so far cost $1.6 
billion. By 1983 — two years 
before the last of 247 planes, 
including three prototypes, are 
scheduled to be built — the cost 
is 
expected 
to reach 
$18.6 


CHARGED IN BLAZE 
LANCASTER. Ohio iA P » - 
Police filed charges against two 
more persons 1 hursday in the 
$750.000 fire earlier this week at 
Pickerington High School. 
Authorities said Joseph Ott. 
20. and Deborah Marie Met­ 
zger. also 20. both of Pickering­ 
ton. were charged with aiding 
and abetting in connection with 
the tire 
T hree juveniles arrested 
Monday w ithin hours of the fire 
Live been charged with arson. 


billion, or about $76 million per 
plane. That’s $7.4 billion higher 
than estimated in 197») 
C o n g re ssio n a l 
c ritic s , 
stunned by the dramatic hike 
which the Air Force attributes 
mostly to inflation, will be 
watching the flight 
tests in 
December with a “this had 
better be good" attitude 
The Pentagon vv ill make a de­ 
cision by November 1976 on 
whether to put the Bl into pro­ 
duction 
“The 1 light tests w ill be abso­ 
lutely crucial to the fate of the 
program, and very quickly." 
says a high Air Force official. 
Air Force officials bewail the 
escalating costs. “Inflation I 
liave no control over." Maj. 
Gen. Abner B 
Martin, 
Bl 
program director, told an in­ 
terviewer. 
“The unfortunate aspect is 
tluit we are measuring future 
costs of the Bl in terms ot to­ 
day's relerenccs. quoting costs 
tor the 198<is w Inch are based on 
an escalation factor, 
The Bl is intended to replace, 
in the early 198os. the fleet ot 
aging B52s vvhieh torm one arm 
of the I S. Triad defense »land- 
based m issiles, subm arine- 
launched missiles and manned 
bombers). B52s are now more 
than 2o years old. 
Bl advocates say the United 
States must have a mixture ot 
the three to effectively deter an 
attack Rockwell and Air Force 
officials say the new bomber is 
so vital to national defense that 
cost should be a secondary fac­ 
tor. They say the plane will be 
“a viable deterrent into the 21st 
Century." 
O pponents, including Sen. 
George S. McGovern, D-S D.. 
contend that the slower bomber 
would be of little use in a battle 
of missiles. 
Abo, they say the Air Force 
does not need a new manned 
bomber as a strategic tool be­ 
cause land-and sea-based mis­ 
siles provide sufficient power to 
deter a potential enemy. 
The American Friends Serv­ 
ice Committee, a Quaker or­ 
ganization. says the Bl is un­ 
necessary and will help perpet­ 
uate the arm s race. 
The group has announced 
protest vigils at the Rockwell 
plant on Saturday and else­ 
where in the country. 


Here and 
There 
About Town 


3 Drivers Cited 
Two youthful drivers were 
cited by police Thursday for 
driving the wrong way on a one­ 
way street. They are John P. 
Pridon, 17, of 1509 N. Ellsworth 
Ave.. who was cited at 9:40 
p.m.. and John H. Brisbee, 19. 
of RD 1, Hanoverton. stopped at 
9:45 p.m. 
Anthony J. Sa la tori, 48. of 
New Castle. Pa., was arrested 
for improper passing at 6:10 
p.m. 


Sketching Trip Set 
A “sketching field trip" for 
members of the Art Guild and 
students of the YWCA painting 
techniques class will be held 
S aturday 
m orning. 
Those 
participating should meet at 
the entrance to the YW at 8:30 
a.m. Each person must furnish 
his own 
transportation 
and 
participants are asked to try to 
make arrangem ents to share 
rides 
The trip, which will travel to 
southern Columbiana County, 
will be over at noon. Those 
taking part should bring their 
own food and coffee. 


Story Hour Saturday 
The Salem Public Library 
will hold its first “story hour” 
of the fall season on Saturday at 
10 a.m . 
in the children's 
department. 
With emphasis on Halloween, 
the story hour, which is open to 
pre-school through fourth grade 
children, 
will 
include story 
books, the flannel board story, 
“Five Little Ghosts." a cut and 
tell story and finger plays. 
M rs. 
W illiam 
Hifditch, 
children’s librarian, will be in 
charge, 
assisted 
by 
Miss 
Evelyn Meine. There is no 
charge for the “story hour." 


Salem Man Certified 
B arry 
L. C hristen. 
7746 
Lucerne Dr., Cleveland, lias 
been awarded an Engineer In- 
Training certificate by the Ohio 
State Board of Professional 
Registration for Engineers and 
Surveyors 
at 
Ohio 
State 
University. 
Son of Mrs. Alta Christen of S. 
Lincoln Ave. and the late Lee 
Christen, he graduated from 
Ohio 
U niversity 
with 
a 
Bachelor of Science degree. He 
is a member of Eta Kappa Nu. 
Tau Beta Pi, Omicron Delta 
Kappa and Phi Kappa Phi 
fraternities, the Institute of 
E lectrical 
and 
E lectronic 
E ngineers 
and 
the 
F irst 
Christian Church. 
Christen is now working for 
McKee Engineers and Con­ 
structors. Cleveland. 


Gilligon Calls on Rhodes 


To Make Finances Public 


By The Associated Press 
Democratic Gov. John Gilli- 
gan suggested Thursday night 
his R epublican challenger, 
Jam es Rhodes, is surrounded 
by a "suspicion of wrongdoing" 
which can be cleared up only by 
making his personal financial 
records public. 
Speaking at a Dayton rally, 
Gilligan called on the former 
governor to "spread out on the 
table his income tax forms, as I 
have done, and let him stand 
before the people of Ohio as I 
have done to answer their ques­ 
tions." 
Meanwhile. Rhodes charged 
Thursday that the Ohio Envi­ 
ronmental Protection Agency 
has "gone far beyond the limits 
of reason in dealing with air. 
quality problems" and is driv­ 
ing industry out of the state 
with 
“ unreasonable 
regu­ 
lations." 
Gilligan referred to a nation­ 
al magazine article published 
about four years ago which he 
said reported that the Internal 
Revenue 
Service 
required 
Rhodes to pay $100,000 in back 
taxes, interest and penalties 
while serving as state auditor 
and governor. 
Gilligan noted that Rhodes 
earned $12.000 and $25,000 a 
year in the two posts, respec­ 
tively. and asked, "where did 
he get the money to pay back 
the government? 
"T h a t’s 
w hat 
we 
don’t 
know ," the governor said. 
‘T hat's what we haven’t been 
told." 
Neither Rhodes nor his cam ­ 
paign spokesm en could be 
reached for comment. 
Gilligan said this election is 
of particular importance be­ 


cause "it is the first one since 
the full horror of the Watergat* 
scandals burst upon the coun 
trv. 
/ 
“We must use the days tha? 
remain to get every eligible 
voter in Ohio to come to the 
polls on election day armed 
with the slogan that one Wa 
tergate is enough.’" 
Rhodes, speaking at a GOP 
rally in Jackson, said in these 
times of a lagging economy and 
rising unemployment a bal 
a need approach is needed in at­ 
tempting to improve the quality 
of the air. 
He said the EPA’s “constant 
close-m inded harassm ent of 
Ohio industry ...is about to 
destroy the economic life of a 
whole Southern Ohio commu­ 
nity.” 
Rhodes referred to the E m ­ 
pire Detrort Steel 
plant at 
Portsmouth, which he said can 
not afford to invest the $25 mil­ 
lion he said will be required to 
meet EPA environmental or­ 
ders. 
“This means that there has to 
be some give and trke by the 
state, or the plant will be closed 
and the jobs will be gone," 
Rhodes said. 
In Cleveland. R. Sargent 
Shriver, the 1972 Democratic 
vice presidential nominee and 
former director of the Peace 
Corps, campaigned for Tony 
Hall, the party’s candidate for 
secretary of state. 
“We need more energetic, 
hard-w orking and visionary 
young people like Tony Hall in 
elective office, especially in 
these times." said Shriver, cit­ 
ing Hall’s record of six years as 
a state representative and state 
senator. 


New York Stock Market 


( Morning quotations from Butler Wick) 


Couple May Pay 
$46,000 for 
Unneeded Sewers 
CINCINNATI, Ohio (AP) - 
Fred N Hergert and his wife 
may wind up paying $46,000 for 
sewers they will never need. 
H am ilton 
County 
com ­ 
missioners voted Thursday to 
proceed with plans for sewers 
in 
serve 
the 
suburban 
developm ents 
that 
now 
surround the Hergerts' farm in 
suburban Green Township. 
The Hergerts must pay $40 a 
foot for sewer line bordering 
their property. 
“Tlie farm lias been in the 
family since the Civil War." 
Hergert told the commsioners. 
“We could have subdivided 
tin* land years ago and made 
quite a killing." he added. 
The commissioners said sew­ 
ers are needed because septic 
tanks in the area are not func­ 
tioning properly. 


Am erican Airlines 
Am erican Motors 
Am erican Standard 
Am erican Tel. 
Anaconda 
AvCO 
Babcock & Wilcox 
Beth Steel 
Boeing 
Brunswick 
Chrysler 
Col. Gas 
Com Sat 
Control Data 
Crane 
Dart 
Dupont 
Eastern A irlines 
Eastm an Kodak 
Ford 
G .A .F . Corp. 
General Dynam ics 
General Electric 
General Motors 
Goodrich 
Goodyear 
Gulf & Western 
IBM 
Int. Tel & Tel 
Lockheed 


Rainbow Girls At 


Negley Installed 


NEGLEY — Negley Lodge of 
Rainbow Girls has installed 
Sindy Sue Smith as worthy ad­ 
viser. 
D uring recent cerem onies 
she used the gavel once owned 
by her grandfather, Neal Kid­ 
der. who was m aster of Negley 
Masonic lodge at one time. 


Other officers of the Rainbow 
Assembly are Michelle Laney, 
Christine Hickman, Malynda 
Peters, Ginny Jackson, Ann 
Bolon, Robin M organ and 
C hristy Madison. 


DIVIDEND DECLARED 
TOLEDO, 
Ohio 
(A P )-A 
quarterly dividend of 55 cents 
per share on common stock, 
payable on Dec. 14 to share­ 
holders ot record Nov. 15, was 
declared Thursday by directors 
of Libbev-Owens-Ford Co. 


73/4 
Lykes-Youngstown Pr. 
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McDonnell Douglas 
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A v«ry special gift — T re a ­ 
sured rings tor Mothers ... 
and Grandm others too ... 
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Dine at LK Tonight 


Choice of Potatoes and S a la d ......................................... 
- SATURDAY MENU - 
LUNCH: 
SOUTHERN FRIED STEAK 


With Whipped Potatoes and Cole Slaw..................................... 


We Need Men with Outstanding 
Qualifications Like These in Our Court 
ELECT 


SATURDAY NIGHT IS STEAK NIGHT AT LK 


Richard D. KENNEDY] 


Dinner Served in a Candlelight Atmosphere 


5 0Z. BLUE RIBBON STEAK 
Baked Potatoes, Choice of S alad ....................................... ............... 
99 


8 0Z. BLUE RIBBON STEAK 
Baked Potatoes, Choice of Salad..................... 


$1 


$2” 


SAlt* OHIO 


SDIMIDT, DANIEL, Age 78 
Services Saturday *1 p m 
Em m anuel Lutheran Church 
Galling hours 7-9 Friday. 
Memorial, 


RUSSELL C. LO U D O N 
' AMES M. G1FF1N 


• o * N t « s 


BERTHA C SHINN, Age 82 
Service» Saturday 1:30 p.m. 
Arbaugh-Pearce 
Calling Hours Fnday 7-9 p m 


Associated 
f g n ttil 0 ,recto#* 
Servie* tnc 


JUDGE 
Court of 
Common Pleas 


Columbiana County 


24 years General Practice of Law 
Civil and Crim inal Courts 
County, State and Federal 


1 years acting County Court Judge 


4 years Lisbon Village Solicitor 


2 years Instructor Real Estate Law 
Kent State Univ., Salem Branch 


(Children’s Portions Available) 
Coming Soon — LK’s Pumpkin Pie Special! 


Experienced and Qualified" 


Non-Partisan 
Pd. Pol. Adv. 


Dine 
at LK Restaurant 


Ifs a great way to celebrate a spechi occasion 


such as a Birthday, Anniversary or 


Engagement Announcement. 


1297 f. PIDGE0N ROAD 


Just off State Rt. 45 - Lisbon Rd. 


Salem, Ohio — Phone 332-9838 


■ 
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FRIENDLY FAMILY RESTAURANTS A MOTELS © ~------ 


Ali Says Champ 
Awkward, Slow; 
Bout Wednesday 
OSU’s 
Will Try to Equal 


KINSHASA, Zaire (AP) — 
Muhammad Ali called George 
F ore man an awkward, slow- 
'ooted bum Thursday, and the 
world s heavyweight champion 
responded with a benign smile 
and a forgiving heart. 
Ali is like a parrot — he 
keeps saying the same thing 
overand over again,” Foreman 
said quietly. “ But you can’t get 
mad unless 
somebody says 
something 
about 
you 
in­ 
telligently. 
“ Personally, I like the fellow. 
He has made a great contribu­ 
tion to boxing, his family and 
his religion. He doesn’t drink or 
smoke. He is a fine example for 
the kids.” 
Thus the scenario was fixed 
for what Zairians have tabbed 
“ le super combat du siecle” or 
“ the greatest fight of the centu­ 
ry,” scheduled in Zaire’s soccer 
stadium at 4 a.m., local time, 
Wednesday, Oct. 30 (10 p.m 
EST Oct. 29). 
As the two fighters entered 
the final week of framing, the 
sleek, finely-tuned Ali was full 
of vim and vinegar and Fore­ 
man continued to be as with­ 
drawn as a monk. 
The sharp contrast in their 
approach to the $10 million 
battle was accented in Thurs­ 
day’s workouts. 
Ali punched the small and big 
bags to the accompaniment of 
three bongo drums, violently 
beaten by an old friend “ Big 
Black,” from 
Los 
Angeles 
Foreman tuned up the strains 
of Donna Hathaway’s “ I Love 
the Lord” and Aretha Frank­ 
lin’s “ You Got a Friend in 
Jesus.” 
With the heavy influx of the 
international press, Ali was at 


AL Manager of Year 
Texas' Martin 
Honored by AP 


All-Time Rushing Record Saturday 


his bombastic best. After whip­ 
ping through his routines im­ 
pressively 
and 
almost 
spraining an ankle in a leap 
from the five-foot ring, the 
challenger propped himself on 
the ring’s apron and proceeded 
to let fly. 
“ Foreman is a big. bad bully. 
He's got the whole worid 
fooled, 
he said, "especially 
you white folks. He can’t fight. 
He is awkward and slow and he 
can’t punch.” 
Ali expressed scorn at Las 
Vegas odds which have made 
Foreman anywhere from 3-1 to 
2-1 favorite. 
“ The boxing public are 
fools.” he blurted. “ You writers 
are fools. You don’t know noth­ 
ing about boxing.” 
Foreman, making one of his 
rare public appearances in re­ 
cent weeks, played patty-cake 
with two sparring partners and 
appeared to be working well 
within himself. 
“ 1 have a purpose in every­ 
thing I do,” he expained. “ I 
never go into a fight unless I 
feel I am 100 per cent ready. I 
feel ready now.” 
He said he had experienced 
no trouble with the gash over 
his left eye which forced a 
month’s postponement of the 
bout. He added that he didn’t 
think Ali would concentrate on 
the wound. 
Someone asked if he felt he 
might knock out the challenger. 
“ I would like to,” he replied. 
Is that because you hate Ali? 
someone asked. 
“ No, if you knock out a man 
quick, nobody gets hurt,” he 
said. “There’s not all that pun­ 
ishment. I ’d rather do it my 
way, and my way is quick.” 


By JOHN NELSON 
AP Sports Writer 
The game is called football. 
Say it over and over again. The 
game is called football. Memo­ 
rize it. 
And remember it Saturday 
when: 
—No. 
1 Ohio State meets 
Northwestern. 
—No. 
2 Oklahoma 
meets 
Kansas State. 
—No. 3 Michigan meets Min­ 
nesota 
—No. 
4 
Alabama 
meets 
Texas Christian. 
And if it doesn’t look like 


football when it’s all over, also 
remember that it would be an 
understatement to say the first 
four teams in the Top Ten are 
heavily favored. 
Ohio State, 6-0 and nursing a 
17-game unbeaten string, is led 
by Archie Griffin, who probably 
will match a national college 
rushing record by gaining more 
than 100 yards in his 17th con­ 
secutive game against the 1-5 
Wildcats. 
Complementing, even rival­ 
ing, Griffin is Buckeye quarter­ 
back Cornelius Greene, who 
leads the Big Ten in passing. 


total offense and scoring. 
In the Big Eight, Oklahoma, 
5-0. is a five-touchdown favorite 
over Kansas State, and Okla­ 
homa Coach Barry 
Switzer 
hasn’t even bothered to exam­ 
ine Wildcat game films. That's 
how worried he is. 
The 
Michigan-Minnesota 
game is a rivalry' that dates 
back to 1909 when the battle for 
the Little Brown Jug began. 
Michigan has won the past six 
meetings in the Big Ten series 
and will be protecting a 32- 
game unbeaten streak at home. 
The Wolverines. 6-0, lead the 


conference in defense and will 
have the job of containing 
Gopher fullback Kick 
I p- 
church. who anchors a Min­ 
nesota team that’s second in 
conference rushing behind Ohio 
State. 
Alabama. 6-0, is an over­ 
whelming favorite over TOC. 
despite 
some 
quarterback 
problems. Robert Fraley and 
Jack O’Hear tilled in for Gary 
Rutledge and Richard Todd, 
both injured, in last week’s 28-6 
victory over Tennessee. Todd 
may see some action this week. 
In other contests involving 


ranked teams it’s Oklahoma 
State at No. 9 Nebraska. Flori­ 
da State at No. 5 Auburn. Ore­ 
gon State at No. 6Southern Cal. 
Miami of Florida at No. 7Notre 
Dame, No. 10 Penn State at 
West Virginia. No. 11 Texas at 
Southern Methodist. Duke at 
No. 12 Florida. No. 17 North 
Carolina State at No. 15 Mary­ 
land. Brigham Young at No. 16 
Arizona, No. IRTulane at Geor­ 
gia Tech. and No. 19 Miami of 
Ohio at Toledo. 
In night games. No. 8 Texas 
A&M is at Baylor. No. 13 Texas 
plays Rice, and New Mexico is 


at No. 14 Arizona State. 
Oklahoma State Coach .Jim 
Stanley fays his Cowboys “ will 
have to give a super effort to 
have a chance to win,” but Ne­ 
braska Coach Tom Osborne 
rates the two teams as verv 
even. 
Auburn, 6-0 , meets a Semi* 
nole team that has lost 
18 
straight, 
but Tigers' 
Coaeh 
Shug Jordan says. “We certain- 
K can recognize that Florida 
State has improved 
When 
you have Alabama beaten until 
the linal minute, it should tc4l- 
you something.” 
Sports 


The Salem News 9 
Friday, October 25,1974 
Salem Freshmen Whip Alliance 22-8 


Queen Candidate 


If Salem High is looKing for a 
future football opponent, the 
1976-77 schedules could include 
Alliance. That is, if the school 
doesn't figure that the Quakers 
would be too tough at that timé. 
Yesterday, Salem ’s ninth 
grade squad outclassed 
the 
Aviators’ freshmen 22-8 in the 
Red and Black’s best football 
showing of 1973. 


It was the second win in a row 
for the Quakers who are now 3- 
2-1 for the season. 
Tim Norman raced 55 yards 
for a touchdown in the first pe­ 
riod to give Salem a 6-0 margin. 
In the second quarter Alli­ 
ance fumbled and Salem recov­ 
ered the pigskin. Steve Clelland 
caught a screen pass and raced 
25yards for a TD and the Quak­ 


ers held a 13-0 margin. Clelland 
then made a place kick for the 
extra point. 
Alliance scored minutes later 
on a 50-yard sweep around the 
Quakers’ right end. The Avia­ 
tors ran over the two-point con­ 
version. 
Jim Ewing raced 45 yards for 
a touchdow n late in the quarter 
and John Chaffin ran in the 


extra points and that was all the 
scoring in the contest. 
The Aviators dominated play 
in the third quarter but could 
not crack the tough Salem de­ 
fense for a score. 
In the final period. Harley 
Prendergast intercepted a pass 
for the Red and Black. 
The Quakers made 12 first 
downs and gained 240 vards 
Storm Upsets Southmen 26-25 


ARLINGTON, Tex 
(AP) - 
Controversial Billy Martin, who 
slapped near-championship life 
into baseball’s worst team, is 
The 
Associated 
Press 
American League Manager of 
the Year. 
" It ’s a wonderful honor,” 
said Martin. “ The thanks go to 
the players and the organ­ 
ization. We wanted to win it all 
but we were a little short. How ­ 
ever, our future is very bright.” 
The Texas Rangers finished 
just five games behind world 
champion Oakland in the AL 
West and actually had the edge 
in head-to-head meetings. 10-8 . 


In 1973, the Rangers were 37 
games behind Oakland with a 
57-105 record. The 1974 record 
was 84-76. 


F'ired 
by 
M artin’s 
en­ 
thusiasm, the Rangers drew 1.2 
million fans and major league 
baseball — instead of just foot­ 
ball — was the talk of Dallas- 
Fort Worth. 


“ 1 knew if we gave the area a 
winner the fans would come 
out," Martin said. “ Look at 
Baltimore and Oakland. They 
don’t draw even with winners. I 
always thought baseball would 
go here.” 


Lynn Hozich 
Lynn Bozich of Salem is a 
candidate for Homecoming 
Queen at the College of Woos­ 
ter. 
The Queen w ill be crowned in 
pre-game ceremonies Saturday 
and reign over Wooster's 56th 
annual Homecoming. 
Lynn, 
a 
senior 
religion 
major, led the Scot Marching 
Band as a majorette for three 
years. She is affiliated with 
EKO sorority and is a freshman 
residence hall counselor. After 
graduation Lynn plans to go 
into social work 
She is the daughter of Mr. and 
Mrs. Edward Bozich of 1322 
F^astview Drive. Salem. 


PORTLAND. Ore. <APi — 
When Rufus F'erguson sprinted 
12 yards for a Portland touch­ 
down w ith 2:07 on the clock, the 
Storm was sure it had upset 
Memphis in a nationally tele­ 
vised World Football League 
game Thursday night. 
Portland won 26-25, but only 
after Bob Fitter of Memphis 
missed a 48-yard field goal at­ 
tempt as time ran out. 
After the kickoff following 
Ferguson’s 
score, 
reserve 
quarteback 
Danny 
White 
moved the Southmen 68 yards 
in seven plays, connecting on a 
two-yard pass toF'd Marshall in 
the end zone. Memphis trailed 
by one point with 43 seconds 
left. 
F'tter’s onside kick struck 
Portland's Phil 
Borjas 
and 
rookie 
David 
Thomas 
recovered for Memphis. Six 
plays later. Fitter’s field goal 
try went wide to the right. 
"I think Portland deserves to 
be in the playoffs.” said Mem 
plus Coach John McYay “ They 
beat us and Birmingham 
They’ve show n on the field that 
they have a right to be in the 
playoffs.” 
A crowd ol only 13.288 wat­ 
ched Portland snap the Si Hit Il­ 
men’s 11-game winning streak 
at Civic Stadium. They got 
quite a 
show 
in 
the first 
quarter. 


By Th* Associated Press 


Until late Tuesday, this Sun­ 
day’s clash between Dallas and 
the New York Giants looked as 
if it would just be another step 
along the National Football 
League comeback trail for the 
Cowboys. Now ... 
Craig Morton, the Cowboys’ 
dissatisfied second-string quar­ 
terback, is a Giant. And if there 
was ever a time for revenge, 
this Sunday’s contest would 
appear to be it. 
Three other N FL teams came 
up with new quarterbacks when 
the trading deadline passed 
Tuesday. San Francisco obtain­ 
ed Norm Snead from the Gi- 
Pro Basketball 


By The Associated Press 


N B A 
E astern Conference 


A tlantic D ivision 


Buffalo 
Phllphia 
New 
York 


Boston 
Central 
Washington 
. 
Atlanta 
Cleveland 
Houston 
New Orleans 


W estern 
M idw est 


K.C Om aha 
Detroit 
Chicago 
M ilw aukee 
P a cific 
Phoenix 
Portland 
Seattle 
Los 
Angeles 


Golden 
State 
T hursday's Gam es 


Buffalo 111, New York 91 
Cleveland lié , Atlanta 97 
Philadelphia 
103, 
New 


leans 89 
F rid a y 's Gam es 


Atlanta at Boston 
Kansas 
City O m aha 
at 


cago 
Washington at M ilw aukee 
Detroit at Los Angeles 
Golden State at Portland 
Phoenix at Seattle 
Philadelphia at Houston 
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Kentucky 
St. Louis 
New 
Y ork 
M e m p h is 
V irginia 


w est 
San 
Antonio 
San 
Diego 
Denver 
Indiana 
Utah 


Thursday's G am es 
M e m p h is 99 
V irgin ,a 95 


Kentucky 
113, 
San 


103 
GOLF 
PINEHURST, NC - Bobby 
Benson, a 34-year-old former 
Connecticut Open Champion 
from Easton, Conn , poeted a 
five-under-par 67 to take a two- 
stroke first-round lead in the 
Pro Golfers Asaociation Club 


Antonio 


ants, Green Bay picked up John 
Hadl from the Lo6 Angeles 
Rams and Detroit grabbed Joe 
Reed from the San Francisco 
49ers 
Besides the Cowboys-Giants 
collision, 
other 
National 
C’onference games on tap 
Sunday 
will 
send 
the 
Washington Redskins against 
undefeated 
St. 
Louis. 
Philadelphia takes on New' Or­ 
leans and Green Bay is at De­ 
troit. 
A m e rica n 
C on feren ce 
clashes are Kansas City at San 
Diego, Denver at Cleveland, 
Houston at Cincinnati and 
Baltimore at Miami. 
In interconference play. New 
England travels to Minnesota. 
Chicago is at Buffalo. Oakland 
clashes with Bay area rival San 
F'rancisco and 
Los Angeles 
meets the New York Jets. 
Monday’s game will pit the 
Atlanta Falcons against the 
Pittsburgh Steelers. 
With the quarterback shuffle 
in full sw ing, this week s NFL 
Collisions take on an entirely 
new look. Take the Green Bay- 
Detroit battle, for example 
Hadl. who agreed to terms 
Thursday, might be activated 
by Green Bay in time lor the 
contest. If not, Jack Concannon 
will call the signals and will 
have tempting targets in tight 
end Rich McGeorge. wide re­ 
ceiver Jon Staggers and run­ 
ning hacks John Brockington 
and McArthur Lane 
Detroit also has a new quar­ 
terback in Reed, lately of San 
F’rancisco. But Reed may not 
see action this week since the 
Lioas have Bill Munson, who 
led them over Minnesota last 
week. 
The New England-Mmnesota 
tussle matches two teams who 
Inst their first games of the 
year last week The Patriots, a 
new N FL power, will be testing 
their comeback ability against 
one of the league's top teams. 
Dallas broke a four-game los­ 
ing streak last week and was 
looking forward to the Giants, 
who have lost three in a row. 
But with Morton at quarter­ 
back. the Giants might find the 
*park that has been ladling all 
season 
In another N FC Eastern 
c lash. St. Louis' surprising Car­ 
dinals take pro football's only 
perfect 
record 
against 
Washington s 
ram paging 
Redskins, w ho are back on the 
warpath with quarterback 
Sonn> Jurgensen at the con­ 
trols 
Buffalo has won its past four 
games, including last week’s 
30-28 victor> over previously 
undefeated New England. With 
Joe Ferguson 
throwing and 


may find it hard to repeat last 
Monday’s victory over Green 
Bay. 
Oakland and San Francisco 
have met only once in a regular 
season contest 
in 1970 when 
San Francisco won 387. With 
the Raiders after their sixth 
consecutive victory, the 49ers 
might be in trouble with their 
contiuning 
problems 
at 
quarterback. Now with Reed 
gone, the signal-calling will fall 
on either newcomer Norm 
Snead, sophomore Dennis Mor­ 
rison or rookie Tom Owen. 
The Rams apparently think 
they have their quarterbacking 
problem solved. Los Angeles 
won big 
last 
week 
behind 
James Harris, so traded Hadl 
to Green Bay. The Jets have 
quarterback Joe Nainath. re 
ceivers Rich Caster, David 
Knight and Jerome Barkum 
and runner Emerson Boozer, 
Miami pulled out a last-nun 
ute victory over Kansas Cits 
last week and shouldn't have 
nearly as many problems this 
Sunday against Baltimore, 
w hich finally won its first game 
of the year on th«* legs of Lydell 
Mitchell. 
Philadelphia and New Or­ 
leans. meeting for the seventh 
time, each had streaks snapped 
last week. The rejuvenated 
Flaglcs are tied with Washing­ 
ton for second in the NFT F,ast 
after winning four straight. 
New Orleans upset Atlanta for 
the Saints’ first road victor) 
since 1971. 
Cincinnati will be trying to 
shake off last week’s final-min­ 
ute defeat at Oakland. Houston 
has Dan Pastorini back in har­ 
ness but still is losing 
Denver’s Floy Little appears 
to be regaining his form of last 
year, which spells trouble for 
Cleveland as the Browns don’t 


- ELECT - 


Ronald B. 
Mackall 


Columbiana County 
Commissioner 


Please Vote for Me 


seem to be able to get utt 
tracked. 
Kansas City, which lias won 
only twice this season, will go 
against San Diego, which lias 
lost four straight. 
Cavs Down 
Hawks In 
NBA Game 
ATLANTA <AP» 
Coach Rill 
F’ltch says a combination of the 
old and the new and th<*>c who 
spend most of their time sitting 
have produced a balanced 
Cleveland Cavalier team in the 
National Basketball Associ­ 
ation. 
TIk* Cleveland balance, tea 
luring a 
50.6 shooting per­ 
centage. was go<xl enough for a 
116-97 victory over the Atlanta 
Hawks in an NBA game 
“ We re looking a lot better 
this year,” said Fitch. “ We 
hftve some new people who 
have really contributed, and 
some old people who have a 
>ear under their belts. We have 
a more balanced team, and we 
liave received good help from 
the bench “ 
Austin Carr scored 25 points 
and Bobby Smith 22 to lead the 
Cavaliers. 
Dick 
Snyder 
followed with 16 points. 
John Drew, the 
Atlanta 
rookie w ho had 97 points in his 
first three NBA games, was 
field to four in the first half hut 
I unshed as the top Haw k with 
25. Lou Hudson added 23 
“ We were able to keep them 
on the outside and they just 
didn t hit well tonight,"* Fitch 
said. “ But anytime Hudson gets 
his hands on the ball, the 
game’s never over, even if 
you're ahead by 2<> points. 


pro u ouen> rtBsm iouw n 
. 
r erguson 
inrow m g and 
Professional 
Championship 
o,J. Simpson running, Chicago 


Veteran quarterback 
Pete 
Beathard fired a pair of scoring 
tosses to Jeff Baker, a rookie 
wide receiver from San Diego 
State. His first touchdown pass 
came 3'2 minutes into the game 
after the Storm marched 72 
yards in 10 plays, the first four 
on passes. 
Memphis scored right after 
Baker’s first touchdown when 
wide receiver Tim Beamer re­ 
turned the kickoff 82 yards. But 
Portland knocked down a pass 
from Memphis quarterback 
John Huarte to Marshall for the 
action point, and the Southmen 
trailed 8-7, eventually the one- 
point 
game-winning 
margin. 
Baker scored again in the 
lirst quarter on an eight-yard 
l»ass Irom Beathard and Mem­ 
phis,'moved within 15-14 on a 


two-yard scoring run by J J . 
Jennings late in the second pe­ 
riod. 
Memphis went ahead only 
once, 17-15. on a 32-yard field 
goal by Fitter midway through 
the third quarter. Portland re­ 
gained the lead 18-17 three min­ 
utes later when Booth Lusteg 
kicked a 36-yard field goal. 
The Southmen got 
rolling 
again in the fourth quarter 
after a 50-yard letter field goal 
try fell short But Bob Schmit, a 
rookie from Nebraska, picked 
off a Huarte pass and returned 
it 18yards to Memphis' 2i-yartl 
line. F ive plays later, Ferguson 
scored and Wayne Patrick ran 
tor the game-winning action 
point. 
"A superb win for us.” said 
Portland Coach Dick Courv. 


“ Our game plan was to throw 
tonight and to try to control the 
ballgame ... we needed this win 
badly. 
“ I hope tonight’s game puts 
to rest some of the talk of us 
leaving Portland," he said. “ I 
was disappointed in the crowd, 
but I really think it’s the sta­ 
dium 
But the people we do 
have following us are very loy­ 
al.” 


TENNIS 
M ELBO URN E, Australia 
I op seeded John Newcombe of 
Australia beat Bob Carmichael 
of F’ranee 6-3, 6-3 and No. 2 seed 
Dick Stockton defeated fellow 
American Dick Dell 6-3, 6-4 to 
reach the quarter-finals of the 
South Pacific Hard 
Court 
Tennis Tournament. 


te 


rushing and passing. Salem 
connected on three of four 
rials. The Aviators picked up 
130 yards on the ground and 
through the air and had 10 first 
downs 
Salem w ill wrap up its seasqn 
when it takes on East Palestine 
in Reilly Stadium next Thurs­ 
day. 
S. Range 
Advances 
In Tourney 


* ** ▼ 
South Range. Beaver LociF 
and Southern Local posted 
victories in the girls volleyball 
tournament in Leetonia High 
gymnasium Thursday. 
Leetonia put up a tremendous' 
battle before it lost to Beaver 
Local After the Bears won 15*9.* 
Beaver Local bounced back to 
take the last two* games by 
scores of 15-8 and 15-11. 
Southern 
Local 
eliminated 
Crestview 16-14 and 15-11 and 
South Range downed United 15 
4 and 15-13. 
In semi-final contests slatecf * 
Tuesday, Beaver Local takes, 
on Wellsville at 5:55 p.m. ancP 
Southern Local goes agaiasfi 
South Range at 7. 
“ 
aie n t 
port yte*® 
It op 
1 st Annual 


Cowboys, Giants Clash Sunday 
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Bowling 
Shirts 


Still the 


Fastest Service 
in the Area! 


MANY STYLES 


IN STOCK 


'Wise Enough to Liston-Concerned Enough to Act” 
Paid Political Ad 


We 


Drill 


Bowling 


Balls 


NEW GOLF BAGS 


IN STOCK 


LAY-AWAY 


NOW 


FOR CHRISTMAS 


Visit 
Our 
Custom 
Shirt 
Shop 


port 


Specialists in Team Athletic Wear" 


Comer of State & Ellsworth 


Phone 337-6402 
“ - T . 
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■i Open Nightly till 9 p.m. 
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" MOJ M A N Y INCHES IN A 
N A IL ? HÖLJ MANK SAILS 


in a q uarter ? mouj m a n * 
SQUARE RO^S IN A ROOD?' 


10 
T h e S a le m N e w s 
F rid a y ,O c to b e r25,1974 
C A R N I V A L 
HOW MANY 
BARRELS IN A 
H06SUEAD? 


S O W O D ¿A JO 


W R IT E A 
I0ASTV LETTER! 


SCORPIO (Oct 24-N ov 22) 
Make it a pomt to make yo u * 
presence felt if you’re mixing 
socially with influential people 
The impression you make will 
be of value late^ 
S A G IT T A R IU S (N ov 
2 3 - 
Dec. 21) A good dav to repay 
relatives with a dihner invita­ 
tion at your house It will turn 
out rather pleasantly it done 
this evening 
CAPRICORN (Dec. 22-Jan. 
19) It wilt be easier for you to 
get your mate or partner to 
agree w th your ideas today 
than it w ill tomorrow Act a c­ 
cordingly 
AQUARIUS 
(Jan 
20-F eb. 
19) You should come off we I 
in business or com m ercial 
dealings you have today Be 
sure to bargain from your 
strength 
PISCES (Feb 20-M arch 20) 
Someone you know will try to 
tout you off something be­ 
cause it wasn’t lucky for them 
That doesn t mean it won t be 
lucky for you 


tfjpr Saturday. Oct. 2 6 .1 9 7 4 


ARIES (March 21 -April 19) 
Follow your hunches regarding 
TRfe manner in which you feel a 
CfcpmestiC matter should be 
handled. Your insights are ac­ 
curate 
TAURUS (April 20-M ay 20) 
You're lucky if you deal with 
older persons or people who 
Obssess a sober and practical 
obtlook. rather than with those 
o f a flightv nature. 
OEMINI (May 2 1 -June 20) 
Something that you will do to- 
qay will make a favorable and 
lasting impression upon your 
circle of influence It will add 
luster to your reputation 
CANCER (June 2 1 -July 22) 
Brase any self-doubts you may 
f^v e about a certain situation 
be mg too big for you to handle 
lodav 
You II do better than 
V6u anticipate 
LTO (July 2 3 -Aug 22) Don t 
be too surprised when some­ 
one who owes you an old 
c&hgation you ve written oft 
yyants to make amends and 
rectify the ma.ter 
VIRGO (Aug. 23-S ept. 22) 
TW0 heads are often better 
than one If you have an impor­ 
tant decision to make today. 
over m detail with your 
mate or partner 
LlBRA (Sept. 23-O ct. 23) 
Vbu re up to any difficult task 
{Hiit faces you today. D ont 
soend a tot of time worrying 
abArt it 
Just roll up 
vour 
sleeves and jump in 
PRISCILLA'S POP 


H A P P IM E ^ S CS 
¿■eTTlUfc A. PIUL- 


T H M V O O 'V E 


A L R E A D Y P A I D . . . 


/' W6VE HAD A SREAKTHROUGH' 
( BURNS, HERE, HAS DESiSNED A 
\ 
MAP NOBODY CAN 
FOLD.' 


'Your Jumoi has wonderlul manneis! He apologized to the 
police and iiremen when they camel 


your 
birthday 
BUGS BUNNY 


TMtS 
W AY 
* W M A TS YE.K. P R O B L E M , J 
V P E T U N IA ? 
M Y KITCHEN 
s in k is s t o p p e d 
* 
I 
W 
v 
UP 4 
•y.ti* Î 
\ \ 
wr * 


Oct 26. 1974 
A rise in position and status 
where 
your career 
is con­ 
cerned is very likely this year 
You will realize as well, ail the 
side benefits that go along with 
this 
X 
j u s t « o r 
TIRED OF NOT 
H A VIN 6 A 
CORNER TO 
THROW MY 


M 
U 
W 
L U K 5 
IN TO 
I0-2S 


'fH M it 


1 T O O K 
Y O U R A D V iC E 
M O L L Y W O C < .^ , 


I W O R K A S F A S T A S 1 
C A N 
A N ’ I (D O N T O VEK 
C H A R G E ... I W O R K A S 
F A S T A S I C A N , A N ’ I 
— 
D O N T O V E R - 
i M 
\ 
C H A R G E 


w h e r e 's y e k 
c l o s e s t w a l l 
- 
* S O C K E T ? 


R IG H T 
O V E R 
HERE 
R E A L L Y ? : 
H O W F A R 
H A V E YOU I 
V < 5 0 T * 


IN TH A T C A S E , I S H O U LD 
f C H APG E YO U E X T R A / 
T H E R E / 
*" 
i H O W DO Y O U L IK I 
^ 
T H E H A IR C U T ? 
K N O W 


OUT OUR WAY 
Unscram ble these four Jumbles, 
one letter to each square, to 
fo rm fo u r o rd in a ry w ords. 


Goth, time 
realty went 
f V £ S -*rV E <50T IT--WHAT ' WHY H N l^ ’ ER WALKED iM AT T * 
V ELSE DO >Oy--4JH--WAIT J"D"* ftt>LL\ VSRONiGTiME/Tt- BULLS 
N L L 
a M IN U T E -.. 1-------" i t J U S T 
/ ON T K PHONE W ITH H S 
n—-h ’ 
) ^ a m e < w ife aaakin a l i S t O f , 
T Z jtum d voli £ h E C » c \ I 
î 6ROCERIES HE HAS TC 
N 
I PICK U P-ALt HE DOESN’T 
P 
7 T 7 -T P R.-t a k e (I MILL \ LILE -OC-cTCAL<SHT takik 
± J * Z MUI 
N 
V 
« 2 / J 
URDEftS INSTEAD OF 
- 
P 
r r v 
^ 
* 
6IYIN Em / 
— 
c 


you KNOW W HO 
SHE 15, PUKE ? 
you WATCH 
ME, you 
LEARN 
som ethin! 
DINEK 
HI, PARLINO 
HOW PIP IT 
GO? 
T - 
A CHICK. 
WHAT EL5E 
I GOT TO 
KNOW? 


T A X I.. 
» Uè- V V 


__ 
N ow arrange the circled letters 
N 
to form the surprise answer, as 
suggested by the above cartoon. 
£ 


— 
N? NIT 
"SL* 
£ 
Pmt to SURPRIS UGWW Her* 


UWlJfcCIDED 
(A n i.rn tomorrow) 


Jumltlr.: MAUVE 
DADDY 
HANDED 
AIRW AY 


You might slip ini» this absent“ 
m m deaiy- A DAYDREAM 


y rilrrdcy'i 
An.wrr; 
with Motor Hoopl« 


'•nATs TrtI m MAJOR 
n r . TEST 
I WAS - j j r 
KNOCK* 
WlTR Ml^E 
- % “ E T h a t ¿ 
in 
J n e b a c k e r ) 
t h 
WHC HAD J THAN A 
S O - R R T 
F L E A 
TATC0ED Y 
ON NN 
CN HI5 
E^PHANT 


"PUR BOARDING HOUSE 


FASCINATING 
w h a t V 
> P it y r r $ 
TOC LATE 
V FCC ME 
Í T O 6 E T 
> 
THE 
. I DETAILS 


CiEN E15ENHCWEC 
SukUACNED *1E T0 
ROOM^-ThEN 
M l PDfHTED T‘ A 
¡Hu6E MAP C f 
¿JBOFE ' MAJCC. 
»HE A S * ET n HE RE 
► 
SHCÜLV WE. r* 
S 
iN V A r í2 
/ 


Answer to Previous Puzzle 
Generals 


ACROSS 
1 Napoleonic 
marshal 
4 “ Desert F'ox’’ 
10 Idolm* 
12 Flyer 
14 Ice formation» 
15 Official order 
16 Sailors’ patron 
saint 
17 Belgrade VII* 
18 Ignited 
19 Social 
gathering 
21 Historical 
period 
23 Disseminate 
26 Guido > high 
note 
28 Begot 
32 — - de Gaulle 
34 Defense 
group» ab > 
35 Operatic song 
36 Russian 
marshal 
• 1745-18131 
39 Purposeful 
41 Theatrical 
abbreviation 
42 Compass 
reading 


43 Dowry 
45 Zoo animal 
47 Simpleton 
a |fflP | 
50 Actual 
J 
r i ^ l í s ' E 
W 
r 
52 F°o*1^ 
r r t l l I f l B i i l i fg i 
56 < »t robbery m i 
...................... 
high seas 
F 
lT 
b B 
pT í t m 
É 
p ' r e 
58 Homan 
TS i II iA T tiE i 'Ic W ¡ A |P |E íl 
dictator 
F v l N i l l ¡O S T EIATíL 
59 Fireot air 
¿ ¿ IS —¡¿JL¿J IS *T A.P.^~,s 
60 Numerical 
group 
61 Nabs 
10 Masculine 
37 So\ iet river 
62 New «comb. 
nickname 
38 \pe\ 
form1 
U Small state 
40 Spanish 
*ab» 
conqueror 
DOWN 
13 Prepare lla \ 
««.ur 
l l ’mtof 
17 Story 
44 Fishing net 
compar ison 
20 Longer 
46 Klicit 
2 Disease of 
22 Japanese 
47 Disck-seipoel 1 
cereals 
aborigine 
48 Trouble^ 
3 Word ot assent 
23 t'antankeroti-' 
49 
Disentangle 
4 Branches 
word 
51 Deeds 
sbiol1 
24 Caech river 
53 Singing voice 
5 Egglike 
& Lament 
54 Southern state 
6 Youngsters 
27 Inquire" 
ab 
7 Insane 
29 Demolish 
55 Small child 
8 And others 
30 Harrow srival 57 Friend Fr.) 
»l^itinabJ 
31 l'igts>n 
58 Family 
9 French 
33 Hostile 
member 
novelist 
incursion 


LUNCH 


I P f D N T K N O W 
C R E E P Y - 
C R A W L IE 5 L IK E D 
M Ü 6 I C . 


I W A N T A 
G H O U L 
J U Ô T U K E 
T H F . G H O U L 
T H A T 
M A R R IE D 
D E A R O L D 
G O D Z IL L A * 


W AN T TO 
K N O W 
WHAT OUR 
F A V O R IT E 
SONG IS ? 


PtOK 
GAAUU 


Pick a steak from our meat depart­ 
ment and we will prepare it for you for 
only a 50c preparation charge/ plus the 
cost of the steak you choose. 


frUT NEVER MiNP 
fMAT NOVA . IM 5UR6 
I HEART SOMEONE 
$NEAKlN6 AffOJNP-- 
MASAE SPTIK1Ô 
e 
OW Ü ^ î 
^ 


NO *3lt3N 
OF ANYONEL 
WOT TA WE 
. 
0 0 NOW 2 


CALL INSPECTOR 
CHUMLEY OF SCOT­ 
LAND yA R D i 


NE 6 0 T t«E C U L L IT I 
T‘5 OUK COtJ MANI PAL 
Z h A P - PO^INÓ A ^ 
/ 
piR K VAN PUVÊR... I 
WOT-&AMATTER? 
LO O KS t»KE 
H g’5 BEEN! 


Remember — on Tuesdays# we do 
NOT charge a preparation fee for cook­ 
ing ttie steak of your choice! 


— 
•SPiil 


Announcements 
¿pedal Notices 
Indoor Archery " 


Bow Hunters League. Meeting 
Wed.; Oct. 30, at 7 p.m. Any 
one interested welcome. West 
ville Lake Country Club, Rt 
62. Ph. 537-4042. 


Pipe Smokers 
Repair Station 


If your favorite pipe has been 
resting in a drawer with a bro­ 
ken stem, why not bring it to 
us for repair? And while you 
are here look at our GBD, 
COMOY 
and 
S A V IN E L L I 


pipes. 


Gordon Scott 


It’s Gooder at Gordies! 


S E N D U S A S A M P L E or idea ot 
what you want printed. We wilt 
promptly 
reply 
with quotation. 
Anv kmd of printing. Lyle Printing 
A Publishing 
Co., 
185 205 
East 
State St., Salem, Ohio 44460 Phone 
337 3419.____________ 
; 


L IC E N S E D by State of umo for 
non d iscrim in a to ry bedfast or 
ambulatory patients. Round the 
clock nursing care. M ary Fletcher 
Health Care Center of Salem 33V 
0391. M ary Fletcher Health Care 
Center of W ellsville, 532 2085. 
Salem Convalescent 
Center 
A skilled nursing care facility. 
Licensed 
by 
State 
of 
Ohio, 
Professional nursing home care a f 
reasonable cost. Adjacent *to City 
Hospiial. Phone Herbert Arman, 
332-1588. 


S K IL L E D 
N ursing 
ca re with 
reasonable rates by days, weeks or 
months. Health Center, 145 East 
College Street, Alliance, Ohio. Ph. 
823 2333. 


Announcements 


SALEM NEWS CLASSIFIED ADS 
Í*- t . ..J ' 
* 8E\ 
Si! 5 
’• .F \ J r 
? 
c o m in g Th r o u g h sin c e 
i.. 
.......: 
1 
: : ................... -.... 
................... - 
1889 


Special Notices 


W IL L B E G R IN D IN G oven parch 
ed corn and whole wheat with 
stone burr grinder at Mel lingers 
Nursery, East Lewistown, on sat 
urday, 
October 
26. 
Come one, 
come all. 
Gross Watch Repair 
1180 N. Ellsworth 
Ph. 337-3265 


Lo st and Fo u n d 


LOST — Young black dog with 
Irish Setter features, very triend 
ly, white marking on chest. Be 
tween Canfield and Salem. Re 
ward! 533 6439 
Employment 


10 
Help Wanted 
Radiator 
repair person. Do not call unless 
proven 
experienced. 
Good pa 
good benefits. Phone 216 482 
Mechanic 
Need very experienced person in 
engine 
transm ission 
and 
dif 
ferential. Good pay, good benefits. 
Phone 216 482 9370 
Nurse's Aides 
wanted for day shift. Experience 
preferred but can train. For fur 
ther information, call 332 0391. Ask 
for Mr. Fletcher 
___ 
Plant Worker 
Apply 
I.D .l. 
Metals, 
200 
West 
Georgia, Sebring between 9 a.m. 
11 a.m. and 1 p.m. 
4 p.m.______ 
Wanted — Men 
to work In feed miil. Sunrise Sup- 
ply, Kensington. Phone 223 1555. 
Air Force Reserve Be 
a paid volunteer. Part- 
time, noexp. nec. Call 
_ 
collect (216) 856 5791 
____ 
FA ST 
' 
sales resuits when you advertise 
your space consuming idle items 
‘ 
Want Art* 
mm 


10 
Employment 
He Ip Wanted 


M E C H A N IC 


N eed ed : 
E x p e rie n c e d 
a u to m o b ile 
m e ch a n ic. 


Compensation based on ex­ 
perience and ability. Com­ 
pany offers paid vacations, 
profit sharing plan, pension 
plan. 
Apply in person to Service 
Manager. 


SM ITH C H R Y SLER 


PLYM OUTH 


N. Ellsworth Ave. Salem, O. 


W A N T E D — Experienced dozer 
and hlghlift operators for surface 
mining operation located in the 
M artin's Ferry Area, many fringe 
benefits, good working conditions. 
Apply 
at 
Ohio 
Coal 
and 
Con 
structlon, 
100 
Woodland 
Road, 
Mingo Junction, Ohio or call area 
code 614 264 7704. 
___________ 
Bookkeeper 
Double entry with typing and gen 
eral office. Experienced only need 
apply. Send resume to W illiam 
Jackson, Columbiana Truck Stop, 
Post Office Box 325, Columbiana, 
Ohio, 44408. 
Part Time Help 
Work mornings or work after 
noons. Must work when called for 
snow tire season. $3.00 per hour. 
Fireston e, 462 E a s t Persh in g, 
Salem.____________________________ 


F R E E R E N T to lady or couple in 
easy to care for home In Colum­ 
biana Two small boys need loving 
care "Fa th e r only parent — works 
night«." Phone 482 2032 or 424 7646. 


C H R IST M A S H E L P — Two or 3 
nights per week, make your own 
hours, 
train 
now 
through 
November. 
Call 
Barbara 
Hoyt. 
222 1184.___________________ 


The Salem News 11 
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12. 
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Classified Ad Directory 
Announcements 
Special Notices 
In Mem oriam 
Card of Thanks 
Lost and Found 


Em ploym ent 
Help Wanted 
instructions 
Business Opportunities 
Jobs W anted 


Rentals 
20. Offices for Rent 
21. Apartments Furnished 
22 Apartments Unfurnished 
23. Houses for Rent 
24. Cottages for Rent 
25. Wanted to Rent 
26 Garages 
Storage 


Real Estate 
CUT Property 
Subu 
Out of Town 
Farm s 


30 
31 
3? 
33 
34 
35. Business 


rban Property 
Property 


36 
17 


Investment Property 
Business Opportunities 
Lots Tracts Acreage 
Oppo 
ts Ac 
Real Estate Wanted 


Miscellaneous 
40 Antiques 
41. Household Goods 
42. W earing Apparel 
43 Hi F I, TV Musical Inst. 
44. Public Sale 
45 Private Sale 
46. Flowers Plants-Seeds 
47. Farm Produce 
48 Miscellaneous Sales 
49. Wanted to Buy 


50 Business Services 


Livestock 
60 Horses Cows Pigs 
61 
Poultry Eggs Supplies 
62. Dogs Pets Supplies 


Automotive 
70. Farm Machinery 
71 Lawn Equipment 
72. Trucks 
73 Boats Equipment 
74 Motorcycles, Bicycles 
75 Mobile Homes Campers 
76. Auto Service Parts 
77 Auto Rentals Leasing 
78. Hi Perf. Autos Parts 
79 Autos for Sale 


Rentals 


22 
_Apartments Unfurn. 
4 Room Apartment 
in Salem for lease. Call 222-1942 
after 5 p.m. or Saturdays._______ 
F IR S T 
FLO O R 
modern 
unfur 
nlshed ap artm en t. 3V* rooms, 
hardwood floors, fireplace, heat 
and water furnished, private en 
trance. Adults only! $125 month, 
first and last month's rent re 
quired along with year's lease. Ph. 
337 3334. 


Employment 
Employment 


10 
Help Wanted" 
10 
Help Wanted 
Brake Mechanics 
We have Immediate openings for 
those with experience in brake 
and-or 
alignm ent 
w ork. 
Op 
portunity for advancement. Good 
salary, bonus, benefits. Apply in 
S 
erson only at Firestone Store, 
alem, 462 East Pershing. Equal 
opportunity employer. 


Full or Part Time 
litre 
Apply 
Lake. 


waitress. 
Experience 
preferred 
M ark's Landing, Guilford 
Lake. 
___ 
_ 
Timberlanes 
Waitress and 
Barm aid wanted. 
W ill train. Apply in person. 


S P A R E 
T IM E . 
National 
type­ 
writer distributor seeks person to 
repair guaranteed typewriters tor 
area dealers. Company trains. For 
details, write Typewriters, Glen- 
shaw, Pa. 15116._____________ _____ 


Professional Em ploym ent Agency 
S N E L L IN G & S N E L L IN G 
286Va E. State 
332 4617 
Mon.-Wed.-Fri. 9 5 
Tues. A Thurs. 9-6 


Designer 
2 to 5 years experience in hy 
draulic design. Salary negotiable. 
Send resume to Box 207, Salem, 
Ohio 44460. We are an equal oppor- 
tunity employer.___________________ 
Apple Pickers 
wanted. Phone 222-1005. 
_ 


W A N T E D , experienced drag line 
and shovel operators. 
Must 
be 
willing to relocate to North Central 
Missouri. Need operators for the 
follow ing 
m achines: 
4600 
manltowoc drag line, 4500 mani 
towoc dragline and shovel. Many 
fringe benefits and excellent work­ 
ing conditions. Call 614 264 7 704. 
Rentals 


21 
Apartments Furnished 


B .R .ä TG. Refrigeration 
i Servicing residential and commer-i 
*c¡aL _ 
. Ph, 337 1166 or 4 j7 ^ l7i 


AUCTIO NS, 


T R IS T A T E a u c t io n 
Teegarden Road, Salem 
E ve ry Sat. 
For consignments call 332-1482 
£5amascus Auction 5ervice 
Sale Web. A Frl. 7:00 p.m. 
Open Tues. A Thurs. 5 7:30^>.m. 
John Klreta, Auct. 537 
I c r e S t v i e w 
A U C T IO N , 
iCrestview Rd., Leetonj 
!Sun 1:30 p.m. Open Sat. 
I p m. 


i m 
. 


Jo e Lopshansky, 


40836 
a. Eve ry 
■noon to 5 
Auct. 427- 


A U C T IQ N g E jH : 
I 
George L . Hayes, Auct. 
45 Bandy Rd., N. Benton, O. 
* 
Ph. 216 58 4 5097 or 297 0576. 


I 
Auctioneer George F. Kornbau 
I 
Licensed ana Bonded. 
33T 8632 _______ 
Stafford Realty, Inc. 
I .Realtors Auctioneers 
Minerva 
868 5800, Carrollton 627 4462. 
J Russ Kiko A Assoc Complete Auc 
1‘tlon Service, 3880 Sherr Ave., S .E „ 
j Ca nton, 455-8357._____________ 


Lady ot Beauty 
Salon, 944 N . Ellsworth, 332 4222 


MDntfays only, reg. $15.00 perm a, 
nent waves- 49.50 552 East State, 
337-7330. Vmcents Stylinfl, SaTorr. 


N E W H O M ES, additions, alumln 
urn siding, concrete work. Free 
estimates. 
Joy* Brothers 
Construction 
Ph . 332-1168 or 759 3 204 
IM P E R IA L 
E X C A V A T IN G & B U IL D IN G 
Bad9*hoe & Dozing Services 
New Homes A Rem od»n~i 
Ph. 332-SlTAor 337 3327---- 


Light Hauling 
and trash. P h. 427 6623 
C. Éichler & Sons 
Trash A Refuse Hauling 
337-3756 
V E R N O N JA C K 
Trash A refuse— Residential, 
Commercial A Containers 537-3090. 
Coal Haulin 
Sp 
33: 
I 


Roofing & Spouting \ 
Garages A remodeling. 
Blisseni 
bach A W illiam s Construction Co.* 
Free estimates. Ph. 337 9316 or 4241 
9112.• 
| 
F15 AN K S H A G NOT 
All types roofing A spouting W e dc| 
slate work, 
small 
electrical 
8a 
plumbing jobs, paneling 8< ceiling* 
tile Call collect 221 1346 
| 


F U R N IS H E D e fficie n cy ap art 
ments, water and garbage paid, 
security deposit required and ref- 
I erences. Ca IJ 337 8919 after 6 p. m 


C A R R IA G E 
H IL L S 
O F 
C O L U M B IA N A . 
Fu rn ish ed 
or 
unfurnished apartments. Hours by 
appointment only, 482 9323. West 
Salem Road, Columbiana. 
Sleeping Room 
|Largc furnished, for gentleman 
Excellent location. Phone 332 1210 


22___ Apartm ents Unfurn. 


7-6621 - if no answer cal 
coal. 
222 1982. 


Licensed and Bonded 
Auction Service 
¡.Gene Courtney 
525-7764—938-6155 
Don W ! 11 iim son, Auctioneer 
I 
Complete Auction Service 
I 
lorum biana, Ohio 424 5269 
T E D M O U N T S 
I Auctioneer 
223 1292 
Jerry Mounts 
rAuctloneer 
332 4042 or 337 3850 


AUTÒ L E A S IN G 
li 
Rent or Lease a New Plymouth 
I 
Smith Chrysler Plymouth 
IN . E llsworth 
Salem 
337-3475 
' 
Rent or Lease 
a new Ford. Rentals 
as low as $6 Day 6c mile 
Loudon Ford 
j 
___ Phone 332 0031 
REN T -A -C A R 
t 
D A Y W E E K . M ONTH 
Parker Chevrolet 
292 W. 6ta te. J32-4M3 


J E M B U IL D E R S 
Homes, garages, kitchens, baths 
Building and remodeling. 
F r ee estimates. Call 337 7564 
McNeal Constr. 
Lots available In 3 locations. 
W ill build to suit- 337 3764. 
Pole Buildings 
S mucker Pole Bldg., 42A9805 
Lipely Constr. 
Homes, additions, cabinets, 
kjtchens 8, rem odeling. 427-6365 


Dale Lewis 
General Hauling and 
Container Service. 537 2713 
W. Inqledue & Sons 
Refuse 8. i rash Hauling 222-1762 


H 
B b i e s 
Lionel Trains 
Buy, sell or trade. 3^7-6339 


Normal & corrective. 
Call Scott Kaltenbach, 
424 314& 


& L Sheet Metal 
IDOL 
C a ll938 2464. Beloit, 
1 


SFLCVftllY . 


« M ' K B M t t t J W f V ¿ ¿ ! v f £ 2 1 
Locally owned-OhloState License« 
Member Salem Area 
Chamber of Commerce 
G U A R D S 
P a rtT lm e Fu llT lm e 
Uniformed Plain Clothes 
Arm ed Unarmed 
Factories Businesses etc. 
ALSO 
1 
Nightly Residential Security 
Patrol. Contact 
JO H N H E R M A N JR . . 
. 
R IC H A R D D JA C KSO N 


I 
.337 7Z17I 
337 8149* 


LN SgiA TLQ N 
S E P T IC T A N KS 


Franklin Cleaning 
E X T R A C T IO N 
Process, 
C arpets, 
F u rn itu re, 
W alls 
Free Estim ates. 337 7943 
Nedelka Cleaning 
Rugs & Furniture Cleaner 
K arp etK are Method 
337-6871 
E 
J C L E A N E R S 
224 W State St., Salem, 332 1686. 


J. & J. Carpentry 
Blow in insulation. Service A gen 
eral carpentry. Free estimate. Ph. 
537 4930 or 222 1420. 


IN SU LA TE NOW! 


‘Blown Insulation lowers heat 
costs in winter. Keeps you cool 
in the summer. Free estimate 
Ph. A1 Hollingsworth 
In ­ 
sulation, 337-3731 or Paul Fast 
332-5064 after 6 p.m. . 


Septic Tanks 
Pumped, sewers cleaned, back 
hoe, dozer & dump truck service 
H enry Spack Service 337-3627 
Back*Hoe, Septic Tanks, Install* 
tjons, Spouting, Ditching, D rains. 
W u rster- Leetonia 427-6759 
1 
Salem 
Cement Tanks 
ng 
Newgarden Road 


Tank 


2 
TO W N H O U SE 
apartments 
2 
bedrooms leach), unusually nice, 
with garages No pets or children 
W rite Box E 6careot balem News 
F IR S T FLO O R 3 room apartment 
Adults only, no pets. Security de 
B 
sit and references 
$95 
Phone 
7 3610 
A V A IL A B L E November 17, three 
rooms and bath first floor apart 
ment, ranch type, all private and 
modern, full basement and ga 
rage, north side, $75. plus utilities. 
No children or pets 332 4028 


¡D am ascus 
L a rg e 
3 
room 
apartment. No smoking, drinking 
pets. Adults only 
Deposit and 
|reference M cBrides 53/3101 
Delgro Apartments 
Phone 332 4651 
C A M E LOT 
Apartments 


For appointment call 482-2305 


E D G EW O O D A C R E S 
A P A R T M E N T S 
|One and two bedroom units 
No 
children or pets. Call 337 6553 or 
337 7095 
' 


23 
Houses for Rent" 


10 X 55, TWO B E D R O O M mobile 
home, partially furnished. 4 miles 
south of Columbiana. Phone 427 
2442 
FO R R E N T , modern house, coun 
try atmosphere, cute. 2 bedrooms, 
kitchen, living room( bath, all on 
top floor. Garage utility room on 
bottom floor. Older person or older 
couple. One mile south of Salem, 
$160 month. Includes all utilities. 
Lease required. 337-7095 or 337 
6553. 


N E W 3 bedroom mobile home for 
rent. Security deposit and refer 
?nce 
required. 
Completely 
fur 
nished. All utilities furnished ex 
cept electric and gas. Available 
immediately. $175. per month. Call 
after 4 p.m. 332 9550. 
V2 D U P L E X FO R R t N i , t horns, 


fposit reqi 
337 8959 after 4 00. 


water, garbage and Cable T V p aid. 
Security deposit required and ref 
erences 


26 
Garages-Storage 


G A R A G E S FO R R E N T , also stor 
age space for boats, trailers or 
what nave you. Phone 337-7095 or 
337 6553. 
_____ 


Apple Storage 


for rent for approximately 
1,500 bushel. Located on Rt. 45 
1 mile south of Salem. Call 337- 
6553 or 337-7095. 


Real Estate Sale 


30 
C ity P ro p e rty 


WHAT’S 
HAPPENING 
AT 
PEMBROOKE? 


UN D ER 
CONSTRUCTION: 


NEW 


332 4 4 


I 
4 Rooms 
furnished 
One 
Phone 332 5365 


k Â N P IÇ A P iN G 


Hrs. 8 a.m. 
£lç»rçi Sat. £ ft* 
5 p.m. daily. 


Z E i m 
i c j M s : 


st/vice. 


A U T O S E R V IC E 


M aytag Service 
We Service w hat W e Sell 
Julian Electric, 650 E. Second 
Phone 33 7 3465 
F IR E S T O N E 
E L E C T R IC CO. 


Endicott Landscaping 
1703 Depot Rd , phone 337 3569 
Lawns — T rees — Shrubs 
, 
MOSS end PÇftt Humus 


n s K m 
n s L 
Locks 8. Keys A N Y Type 
Quaker Lock A Key 
194 E State, Salem 332 1936 


S E W E R S 
C L E A N E D 
, 
Electro Roto Rooter 
R A L P H CO LE 
Free estimates. Written 4iuaran 
tee 476 Sharp St. ^ 
P ia l|l2 959<^ 


Z I Z Z l 


Z IE B A R T 
i 
Rustproof mg cars, trucks, etc. 
'813 Newgarden 
P h. 337 9000 
I 
Expert Boay A/or* 
► 
General Repairs 
Steve's Garage 
337-3073 
iLesick Auto Service 
• General 
repairs and 
automatic 
•transmissions. 433 W. State St. Ph. 
¡332 5301. Entrance from W. Per 
jshing St 
______________ 
I Horn's.Auto Body 
| 214 B enton Road__________ 337 9476 
Rustproofing 
Salem Tutf-Kote Dinol 
1 
332-1314 
V. W. R E P A IR S 
i Custom painting of cycles, autos l 
[vans Murals A scenes. Mechani- 
I cal repairs, V.W. & domestic, C Si 
I L Auto Service, 253' 2 Penn Aya., 
• Saienp, Ohio, beside Post Office. 
Mon F ri.,8 30 a.m. 5:30 p.m. Sat. 


Air Conditioning 
Refrigeration 


installation 
Phone 332 4613 


Heating 
ervice 
Salem, Ohic 
Bender Elee.Serv. 
^ree Estim ates 
Phont 337-331$ 


EX C A V A T O R S 


For all types mason work. 
Contractor - 332 5121 
QU A L IT Y W 6ft KMAKlSH IP 
Certified Concrete work. Call 337- 
7812 after 5p.nr______J. M. Norkui. 
:zzz 
Piano Tuning 


Repairing. Gerry Moore. 332-9612* 


Bolar Construct. Co.! 


and bath, stove 
child acceptable.____ 
N E W L Y 
redecorated apartment 
with 3 large rooms and bath Car 
peting thruout, tile bath Garage 
space, stove and refrigerator in 
eluded. References Available No 
vember 1st. Phone 332 5990 after 3 
p.m.__________________ 


H A LF D U P L E X for rent 
2 bed 
rooms, $125 a month. You pay all 
utilities. One small child consider 
ed W rite to Box E l care of Salem 
News. 


3 Bedroom 
Condominium 
Units 


With family room, fireplace, 
l 12 baths, attached garage 
and many more new features! 
As to see the floor plans ... 
they must be nice ... Mike has 
sold two already! 


You Can Trade In 


Your Home At 


BRUCE R. 
HERRON 
Inc., Realtor 


1717 E. State St., Salem, O. 


Phone 337-3455 


“ W E THINK 


SA LEM ’S G R EA T ” 


Real Estate 


30 
City Property 


TWO N E W 


Vew ranch in Perry Township, 
Three nice size bedrooms, 
iving room, dinette, and kit­ 
chen, full bath, full basement 
and attached garage. Wooded 
ot, all city utilities, many ex­ 
tras. Asking $31,000. 


Mew Bi-Level 
Three bedrooms, large living 
room, dinette, kitchen, full 
3ath, thermopane windows, 
full basement, attached ga­ 
rage. Asking $31,800. 


xcellent financing available 


with either of these fine 
homes. 
BURT C. CAPEL 


AGENCY 


Robert C. Capel, Broker 


Sales: Bruce A. Capel 
189 S. Ellsworth Ave. 
Salem-Phone 332-4314 


or 332-9047 
New Fall 
Fashions 


Beautiful brick 3 bedroom 
ranch with 22 ft. family kit­ 
chen with built-ins, fireplace 
in basement, garage, patio, 
blacktop drive. Call on Listing 
236. Priced at only $33,500. 


Do you want to live in this new 
2 story with ample size 
bedrooms, large closets, IV2 
baths, full basement, gas heat, 
2 car garage, fully carpeted, 
storm windows, for $36,500. 


Herb Morrison 
Realty 


1158 E. State St. 
Salem, Ohio 


Phone 332-4651 or 337-3139 


332-1800 
"The Wright W a y " 
to buy or sell 
Robert J. Wright, Broker 
R. J. Wright 
Realty 
690 E. 4th St., salem 
332-1800 


T H R E E Bb D K O O M homewlth 1V2 
baths, finished paneled basement, 
attached garage. Large lot. Good 
neighborhood. Jones Drive 
Call 
for appointment, 332 4780. 


Real Estate 


30 
City Property 


H o m e s 
F o r 
Livin g" 
Morthwest area, 3 bedroom 
^ape Cod on a beautiful lot. 
Fireplace, living room, dining 
room, sun room, garage. 
Grape arbor, fruit trees, also 
space for a garden. Reduced 


Owners moving. $27,000. 


A nine room home in Leetonia, 
Four bedrooms, family room, 
living room with fireplace, 
lots of closet and cupboard 
space. Snack bar, form al 
dining area, lots of extras. 
V.A. financing. $28,000. 


Two bedroom Brick Ranch 
with attached garage, full 
basement, carpeted. Nice 
sized lot. Close to schools and 
Plaza. $37,500. 


Nicely remodeled older house, 
three bedroom, two story, one 
and half bath. Children can 
walk to all schools. Near 
churches and business area. 
$19,900. 


W E UNDERSTAND 


R EA L ESTA TE 
RICKERT 
REALTORS 


585 E. State St,, 
Salem, Ohio 


332-1541 or 549-3588 
Yo. Office 782-3368 


N O T IC E 


Call us today and we will give 
you IM M ED IA TE attention 
and action on the listing of 
YO U R 
property. 
“ Chet” 


Kridler. Dial 332-4646. 


Vinyl, Masonite, Aluminum. 
Phpnfc 302 0303 


1 W E E 
JË P A 18 
T X Z T S w e e p e r Service 
5VLEast Slate 


I 


Y E L E V .S IO N * 


I 


________A V T O SALES 
| 
Reichenbach Mtr. 
F or new & used cars & trucks. 
Drive a little save a,lot. 
North G eorgetown 525 7029 
Koch- Ford-Mercury 
New Location — Rt. 164 
Columbiana, Ohio 
H E L M S V i5LK5W AO EK| 
1950 W State St., Alliance, O. 
Alliance 823 9700 
Saiern 332 0868 
Buckeye Auto Sales 
Beloit, Ohio 
Phone 938 9072^ 


! 
T u g K T S F p T S S 
~~~~ 


Briar Hill Co. 
Excavating-Building 
Septic Installations 
Columbiana Mahoninq Counties 
Concrete Work 
Driveways Paiios-Sidewalks 
337 7603 
424-3649 
G. M. Excavating 
Complete septic tanks-excavaTing 
Basements Driveway M aterials 
Ph Damascus M7 3174 


. _ 
1 „ ^ 
& N i f g R l " T ~ T T 
Reupholstering 
New Furniture 
Carpeting 
* 
Hussar's Fine Furn. 
751 Benton Rd. 
Call 337 6171 


r v M 


QFF»CE¿j|¿j PMJEHÍ 


Fithian Typewriter 
321 S. Broadway, 337-3611 
Typewriters A Adding Machines 
Sales, Service, 
Rentals, Exchanges 
Leftonla Typewriter S irv. 
Jack Bellhart, Oiwner, Leetonia 
and Columbiana 
Road, 427 6521, 
Ohio. 
_ 
' 
F S iH T ta a z z 


p r o f e s s i o n a l P A I R I N G 
Interior Exterior 
Lowest prices 
R . A. Montague 332 4 281 
interior Painting,' Decorating & 
Rem odeling 
Ex p ert workmen- 
good prices. Phope 222 1936. 
B A R N PATRTING 
Don Steepieton 
Phone 823 4464 
M fAIHA 


T V a n t Ê T ÎÎ Ïa s 
Tower, wiring accessories A 
ins t a lla t a . Phone 332 S52A 
TV An term aServIc e 
Tower — Antenna Systems. 
1 
Sales A Service 
Eugene Woodwòrth A Son 332-523S| 
Quality 
Television Repairs 
Adair's TV Service 
Serving Salem A Coiumpiana area I 
Phone 482 9398 
M O R R O W 'S 
COLOR TV S E R V IC E 
S Y L V A N IA TV 
We Sarv Ice*What We Sell 
. 
4/7-2479 
Washingtonville, Ohio* 
I 
I 


Adm iral A Motorola Color 
I 
Car Tapes A Sm all Appliances 
I 
160IT Broadway, 332 4457 


ZE IG L E R 'S TV 
RA D IO A R E P A IR 


H Professional Sales Persons" 


Due to the increased volume of business in the Salem 
Office • we have expanded our facility. We are in­ 
terested in two additionaMull time Sales Persons with 
an annual income objective of twenty thousand dollars 
($20,000.00) or more. We will help train for the State 
Examination a limited number of persons interested in 
the Real Estate business. 


Jack W. Wright 
Sales Manager 


Rickert Realtors 
585 East State Street 
Salem, Ohio 
332-1541 


W o u l d 
Y 
O 
U 
Believe? 


Salem still has acreage inside 
the city limits? Call us and we 
will take you to the place. 
Added Income 


This duplex newly remodeled 
and redecorated is bringing in 
a good salary supplement. 
Close to store, church, garage, 
beauty parlor, what else do 
you need? Let us show you 
inside. Priced to sell. 


Gerry 
Bartholomew 
Realty 


Southeast Plaza 
Salem 332-0013 


DALE 
HITCHINGS 
REALTY, INC. 


337-8756 549-5266 


Newer three bedroom ranch on Stratton Road. All 
hardwood floors and attached double garage. Room to 
roam on I 12 acres. West Branch Schools. Listing 345. 
Priced to sell. 


One acre of ground, north of Salem. Two bedroom 
ranch home with large entry, double garage. All this 
for $14,500. Listing 426. 


Dale Hitchings Realty, Inc. 


337-8756 - 549-5266 


y 


Ëftf F*VfrXÄM 
erorator A Painter 
5TU 


Interior Dnroratc 
Phone 337 6539 


N Georgetown Furniture Barn 
New furniture at factory prie#». 
Open Daily 10 9, 
Sundays 
10-6 
Phone 525 /o&fe 


lE S H ß ll 


Milhoan Electronic» 
Your RCA Dealer 
Service on all makes of Tvs 
Damascus Road, 337 9275 
c T T v 


ion# 525 
an y tim e 
A L E X A N D E R 'S 
Used Furniture A T U 
508 S. Bro adway, Sa lem 
337 9064 
Furniture Stripping. 
um awtiB* 
R0HÓ%r<£ 


Lath & PJasterin 


j i ó ftë M<5d é lTn ö “ 
All types nome remodeling 
A plumbing 427 2/74 
HOme Repairs A Hemooeiing 


Cornie'sTT 
Sales and Service 
525 E State 
Ph 337 6588 


TINTIfcAMHLN&l 
Have your do« t covers and camp 
ers repaired before tail storage | 
Call Canfield collect 533 5288 


H T T T t f i i i u S H i 1 


H A R O W A B E 


Roofmg Painting Carpentry 
No job too smpTl, 337 /148 


Blacktop Sealing 
M M E R C IA L A R E S ID E N T IA L 
C O M M E RC 
I 
F ree estim ate 
Ph 337 7574 


B i^ c k t o ß 
n o m ica I w ai 
I The economical way. Quality 
I paving by experienced people. 
Driveways, play areas, 
I 
parking lots 


Water Softener Salt 
Pellets Clear-Rock Fine ____ 
S A L O N Â S U P P L Y 
¡ ¿ ¿ A . ''* ' t hJ2 l 
P "o n« U7 ìm l 


_________ HIÂTÏHS „ ____ _ 


DON STARBUCK 


C O M PL 


üiynco 
A-l Tree Service 
Phone 332-5520 


I 


E L IN G AND D ESIO 
REM O D 


„ _ ^ _ 
S E R V IC E 
722 1 270 St Rt, 9 Salem 
(U N 5 V & A tfW 3 R T ~ 
Sm all 
home 
rep airs, 
home 
remodeling, root repairs, interior 
painhng. No 
W 7772. 
lo jobs too small 
Ph 


1¿40 N 
Heating A Air Conditioning 
“ “ 
Phone 33/423! 


Livorini 
Paving Co. 


Ellsworth 


H Á Ü tT Ñ G 


W Ë Ê & * 
°f *VL “ 12Ü1— - A i v ^ e w n 
o 
m 
f 
_________LTJTII 
Coal Hauling 


Cliff Whinnery 
Remodeling 
Additions, kitchen cabinets 
Lots available W ill built to suit, 
your lot or m ine 


J 
Curtis Tree Service 
Phone 337 7570 
Clarkson Tree Serv.j 
Stump removal. 427-6474 insured I 
t- 


— 
b a t h t u b w 
m 
* m 
m 
in the home without removal 
Call G N U TUB 1 315 61*9 


Bob's Watch Repair 
"W e Repair Timex' 
491 East Perry 


PART-TIME: 
*12,000 PER YEAR! 


Where can you earn that much per year PART-TIM E? 
In real estate sales with the Plott Agency! Many of our 
part-timers do! Our full-timers earn up to $40,000 per 
C 


ear and often become independent managers of our 18 
ranch offices across Ohio! Here’s your opportunity to 


join these successful men and women in the fastest 
growing organization in Ohio. Our training classes 
begin shortly. We have a number of openings for those 
who’d like to grow with us! Are voawilling to Invest in 
yourself now** Call Wes Craw W d today for 
formation. Be interested in the future! 
you'll spend the rest of your life! 


ay tor w- 


That’s where 


e. j. plott agency 


Wes Crawford 


223-1743 


o p e n h o u se 
2 to 5 p.m. 


S u n d a y 


reduced — must sell! 


mary lou renner 
will be looking for you! 
A 
george I. snyder 
homes etc. inc. 


real estate • insurance 
247 west state, salem, 0 . 
phone 332-1531, res 332-1949 


12 The Salem News 


Frid ay, October 25.1974 
Real Estate Sale 


s r 
X T T y P ro p e rty " 
To See Is 
To Desire 
Don’t miss seeing this very 
desirable 3 bedroom home on 
over 
8 
acres. 
Located 
in 
W estern 
R eserve 
School 
District. Large living room 
with fireplace, kitchen with 
* dining area and built-ins. Full 
* basement, 2 car garage, hot 
water heat, 20 x 12 sundeck. 
Redwood siding, fruit trees 
p riced 50’s. No. 486 
JOHN L. 
HAW KINS 
R E A LT Y , INC. 
938-6155 
Elizabeth tenzek 
1-337-7058 
B ill Dobson 
Commercial Div. 
547-3151 


Real Estate Sale 


« 
S i r a ^ r o O T 'P r o p c 'r t Y 


B V O W N E R, 7 ye ar old 3 bedroom 
custom built ranch. 1 1 3rd acre 
p rivate lot. 
Central air, 
carpet, 
stove, ceram ic bath, therm opane, 
I ’ j car garage 
136,000 
No real 
tors. 427*974._____________ 
_____ 


S M A L L 
C O U N T R Y 
h om e. 
2 
bedrooms 
1 acre of land, 
out 
buddings, close to Route It. Phone 
4*2 2171, 


Q u ality Service 
K A U F F M A N R E A L T Y 
Colum biana Ohio 


54 
In v e s tm e n t P r operty 


in co m e" 
remodeled, 
p ro p e rty , 
p a r tly 
li room duplex, could 
bring $200a month N ew baths, gas 
furnace, 2 fireplaces, lo c a te d in 
E a s t Palestin e S?,500. Phone 227 
35 74. 


34 
Lots-f racts Acreage 
Will Build House 
to suit on a 134 acre lot wooded 
Phone after 6 00 
332 5653 


37----ITm T E s ta te W a n te d 


M* 


m 


> 
9 
• N E W L IS T IN G : F I V E B E D R O O M 
H O M E in B e a v e r L o c a l school dis 
•trict. L arg e living room, dining 
•room and Kitchen 
Two large cor 
•ner lots. P rice d at 117.000 
•V.A N C H I R E A L T Y , IN C 
337 9926 
1 
- - - 
.. 
* 
R E D U C E D F O R Q U IC K S A L E 
hAtHI 
Kept 
2 
bedroom, 
2 story 
fx>use, 2 car garag e 118.990 Phone 
*332 0531. 


• F A L L S P E C IA L . O lder 2 bedroom 
*2 story home. F u rn itu re included 
»Fair price. Salem area 
t» .P L A C E R E A L T Y , IN C . 424 9*21 


W an ted : F arm s, Hom es, Lots 
Rickert Realtors 
585 E State, Salem 
332 1 541 or 549 3 588 
Miscellaneous 


¡3^5 E D R OO M , 2 bath, brick home. 
.F u lly carpeted. Double garage 
only 
Phone 337 
30 and 7 p.m. 
, appo ntm ent only 
.betw een 4 


B 
366 


J.J. Fisher, Realtor 
337 3875 
337 699: 


C lyde Tsehantz Realto» 
M a rv C entof anti A ^ ) c 
337-7820 
u A L S M l T hT "R Ë A L T 0 R 
R a y Y ea g er, Assoc. 
337 7028 


Salem , Ohio 


2 A H R N D T 
R eal E s ta te 
337 7 610 
2 New Homes 
755and 795 Spring St. 
Open daily 8-4 p.m 
J . J F IS H E R . R EA LT O R 


R K. S T A M P , R E A L T O R 
Ann T aylo r, Assoc. 
____________ 337 3918 
Cal Smith 
R ealtor 
Ph 332 4358 


40 
Antiques 


The Attic 
A ntiq u es,6 m ilesso u th ot Salem on 
R t 
9, 
tu rn 
w est 
at 
sig n 
Bridg ew ater W m ona Rd. Thurs. 
Fri. Sat . 10 6 Ph 222 1 464. 


4Ï 
Household Goods 


P O R T A B L E C R IB and m attress 
good 
co n d itio n . 
112, 
p la y p e n 
wooden, m aple, excellent condi 
tion. 122. Phone 332 1939 


IT A L IA N M A R B L E top round ta 
ble. with gold leaf base, q irl’s biKe 
twin 
m aple 
bed, 
w alnut 
office 
ch air Phone 424 7185 
T A P P AN G A S R A N G E , base cabi 
net, green 9 X 1 2 rug, rose reclin 
mg ch air, one desk 
Phone 337 
6626 
Gas Stove 
G e n e ra l E le c t r ic re frig e ra to r 
cheap. Phone 337 9693___ 
F R IG ID A IR E frost free refrigera 
tor, poppy red, 19 cubic foot, w as 
1434 , asking $300 M ust sell. Phone 
584 2497 


D U N C A N P H Y F E table & ch airs 
living 
room 
suite, 
57” cocktai 
table, new bookshelves, curio cabi 
net, credenza 
S M IT H ST. 
C O N S IG N M E N T S H O P 
W ash in g to n ville427 2565or 
after hours 332 5524 


G E R R Y B A R T H O L O M E W 
r e a l t y * 
E m ilia Sanders. 
Assoc 
337-8239 
Je a n G erb er 332 5901 
Robert K. Stamp 
R eattpr 
B t -9 
222 1711 __ 


R A L P H D fcuL 
R eal É sta te 
m 
2263 or 337 7848 
TÌ 
Out-of-town Property 


Open House 
^Saturday, October 26. 2-5 p m 
»Price reduced 
on 
these 
2 
:Guilford Lake properties. One 
,on 
extra 
larg e 
lot 
w ith 
•spacious 3 bedroom 
home, 
{inviting living 
room, 
huge 
•kitchen with dining area, 14 
{baths, double garage. 
•Second home, possible owner 
{financing on this total electric 
•ranch 
w ith 
3 
bedroom s, 
{gracious living room, foyer, 
*¥itchen, 
carpeted 
fam ily 
troom, Utility room, 14 baths 
(and garage 
¡Located on State route 172 at 
«Guilford Lak e. W atch for 
’.signs 
t 
: 
e. j. plott, agency 
Alliance, Ohio 
: 
821 8555 
lor call Wes Crawford, 223 1743 


U P R IG H T P IA N O , very good con 
dition, 150, studio coucn 120, w al 
nut buffet 120; Bendix w asher 125 
conventional w asher $10 C all 332 
1076 or 570 E a s t Third R ear Door 
Singer 


Brother Portable 
$39.95 
Singer Portable 
$49.95 
P r o f e s s i o n a l 
S i n g e 
D ressm aker, gear driven 
deluxe, portable. $79 95. 
Singer slant needle, gear 
driven, portable $89.95. 


New and used 
sewing machines. 
Repairs on all makes. 
M cG E E SEW IN G C E N T E R 
.Approved Singer Dealer 
166 S. Broadway 
Ph. 337-6222 
Electrolux Corp. 
Authorized Sales & Service, 
5233 M ahoning A ve., Austin 
town, O hio. 792 1471 and 482 4900 


Real Estate 


10 
tity Property 


WE WERE 
BUSY 
LAST WEEK ! 


No. 1251 — Salem ’s southeast 
section, a lovely 3 bedroom 
story, modern kit^toow with 
b reakfast _noflk, V arfte tec 
l i v i n i ^ o g i f f ™ L o r r m a ^ n m g 
roorf; Sjre e ry ^ ^ ln p o rc h 
coppeP^raB^m g and 4 bath 
in haeAnent, garage anc 
shaded lot. $23,800 


No. 1258 — 3 bedroom 2 story 
4 blocks from d o im ^ w n 
Carpeted livin g ro m , dsiing 
room a r^ P ^ W a b s .V y ie rn 
kitcWTP with V Jd ^ r^ a n g e 
full w a rn in g / gas furnace 
and gjypge 
$14,000. VA-no 
down payment! 


No. 1259 - Salem ’s north side 
3 bedrooms, 
kitchen and 
carpe 
fum ^e, 
car 
$18. 
Paym ent! 


No. 1271 - One block from 
Main Street. Brick two-story 
3 bedrooms, 14 baths, living 
room with fire p la i^ H tfm a 
dining room 
terg A kityien 
beauty uI^ W m 
I w o m^ / gas 
force r ay 
new hot 
w atePQ M la^Rached garage 
Zoned^com m ercial. 
M any 
possibilities. . . and very gooc 
condition. $16,54K) 


No. 1228 
Financing can be 
arranged on this one with less 
than 
20 
per 
cent 
down 
Suburban 
bi-level, 
bedrooms, 24 t | i i k large 
fam ily room ^w itnkfir& lace 


Carpet $3.50 per yd. 
«.ocal bulkier disposing of carpet 
left over from construction jobs. 
G uaranteed firs t quality 
shags, 
kitchens, nylons and m any others 
M eal for living rooms and bed 
rooms Tef/ns 
installation 
Call OMo SOU 
5574 
illders collect 1-744 


K IR B Y S W Ë E P Ê R 
Service. F . C. C lay, 221 N 
Pe a rl, Colum biana 482-4090 


■Owner Transferred 


•Must sell immediately this 
{newly remodeled 4 bedroom 
•home with huge living room, 
¿formal dining room, kitchen 
*with 
built-in 
dishwasher, 
{fam ily room or office, utility 
•room’ 
14 
baths, 
double 
{garage. 1 acre of ground with 
•more ava ila b le . C all Wes 
XYaw ford 223 1743 
« 
• Lisbon Home 
4 bedroom home in excellent 
{condition boasting a roomy 
Aritchen. form al dining room, 
lovely 
living 
room, 
fam ily 
ÿoom. fireplace. 14 baths, 3 
«jar garage, Call Sam Plott, 
¡1533-6527 or 821-8555 


; 
e. j. plott, agency 
Alliance, Ohio 


Wall-to-Wall Carpet 
C o m m ercial carpet w notesaier has 
over 2 000 yard s of new broadloom 
carpet left over from com m ercial 
installation W ill sell and install at 
builder s w holesale cost. 40 to 50 
per cent below retail cost. 


Im m e d ia te s e r v ic e . F ln a n c in 
arranged: 36 months to pay. Ca 
anytim e tor tree home estim ate. 
Globe Contract 
Carpet, Inc. 
6dtX) M ahoning Avenue 
332 0960 


T H R E E P IL L O W C O U C H , E a rly 
A m erican 
and 
sw ivel 
rocker, 
ve ry good condition C all after 
p m , 42 7 2947 


W O O L O V A L braideo rug, 9 X 12 
shades ot green and brown Good 
condition. $50 Phone 332 5990 after 
3j> m _____ 


’ 2,000 B T U Gas fu rn ace; antique 
round 
oak 
table 
6 chairs 
f 
trunks, 6 oak cha*rs; other fur 
niture 869 l berty Street _ 
___ 


C a lo ric 
gas 
ra n g e , 
30 
inch, 
avocado. $65; older M aytag eas 
stove, $10 
both work good 
Call 
222J412.^_ 
_ 
Ivan's Exchange 
Used Fu rn itu re & Antiques 
iu ia i .per t*_I37 7104 


FO R G O O D quality furniture at 
low prices, com eto tne D IS C O U N T 
F U R N I T U R E 
B A R N , 
530 
E 
P -dgeon R o 332 9028 ____ 


N Y L O N SO FA 
82 
dark brown custom built, $50 
^ a ll 337 7147 after 5 n m 
■% i% 
l i 
I J CLEARANCE 1 ___ 
C A M ! 
SALE 


ON ALL 
TRACTORS 


m 


¥I 
w - 
I f 


W HEEL HORSE 
lawn & garden tractors 
Greenford 
Tractor Sales 
_ 
/ i 


P H O N t S ÌJ S443 
ttmm UK«**«* Win*« 
t -**«•I n i 
OM M«M fcwl.j «4 I»»*-,*«' 


stori 


carpeted 
formal 
kite 
was 
garag 
the countryside, 
home 
with 


ana 
eautifu 
nge, dish 
sposal, two car 
beautiful view oi‘ 
A beautifu 
financing 
available. $39,90(1 


No. 
1202 — Guilford Lake 
Year-round 
home. 
Livin g 
room, dining area and kitchen 
have panoramic view of the 
lake. 
Two 
bedroojiML 
(ex 
pandahle to m oreiCl 1-J\aths 
two kitchens \%th jw plijnces 
wood bur y n g % \ p la ^ ?fo il hot 
w ata^rakat, 
two-car 
attao tn A g ftrag e , screenec 
B 
tio, ^¿fcated on a double 
tefront lot with an 8’ x 31’ 
furnished mobile home for 
additional income. Now priced 
at $27,900 


No. 1195 — Near Leetonia. 
older 3 bedroom, 2 sLyu on an 
acre lot Mod turn k ic h (% with 
built-m 
lathg. gas 
fundee ,{ity V m e jp w ™ 2-car 
g a r^ ^ b V k u ^ a’T other 
out- 
builc^Bijl. T25.900 
VA - No 
Down Pavm ent! 


No. 1242 
West of Salem. . . 
14 acres with older 14 story 
home. Living ru^Bf^dining 
room and k itte n lo w ™ Two 
b e d ro o n u ^ u n 
up. 
B a s y * e if, o ilji\ ^ 6 a ir heat, 
^iiu^iuTity building 
ig ^ n blacktop road, 
in need of some 


banlhàifi 
110’ froi 
Bui Id it!, 
repair. $13,800. 


8 SOLD 
& FINANCED 


List Your 
Property With 


The 
Action Team 


You Can Trade In 
Your Home At 
BRUCE R. 
HERRON 
Inc., Realtor 
1717 E. State St., Salem . O. 
Phone 337-3455 


t 
Branch Office: 
Leetonia Phone 427-2233 


M iscellaneous 


41 
Household Goods’ 


S ID E G L A N C E S 
by G ill Fox 


('MATERNITY SHOP 
l r ^:r ^ 


74 
Automotive 


Motorcycled ¿icy cleT 
Automotive 


76 
Auto Service-Parts 


C H R IS T M A 
S P 
A S ecial 
S A L E 
on 
n ew 


(0-Z5- 


don’t think it would be considered avante-garde any longer if 
we were to start a bridal gown department!" 
Miscellaneous 
Miscellaneous 


« ""M i- P i, TV MüïTcaNnsf 


B B W 
S ë t ---------- 
Slingerland. Call 332 0010 for m ore 
inform ation. Best offer. Ex cellen t 
shape. 


H A R M O N Y 6 string electric guitar 
and am p lifier, including strap and 
case, 
excellent 
condition. 
$135. 
Phone 337 8855 


45 
Prívate Sale 


G A R A G E S A L E — 1816 Southeast 
Boulevard, Salem , October 26 27, 
fro m 
10 
a .m . 
C o m b in in g 
2 
households, 
m any 
extras, 
fur 
niture, appliances, m iscellaneous. 


G A R A G E S A L E — T hu rsday till ?, 
10 6. Fu rn itu re, tires, depression 
glass, clothing, m iscellaneous. 1 
fTMle north of IG A on Route 45. 


D IN N E R B E L L , blue glass quart 
jars, celluloid dresser set, glass 
w are, china, Avon bottles, quilt 
patch m aterial, bikes, furniture, 
se to tw a lk ie talkies, P .A system , 
clothing, bird cage, desks. 
3 j 
m iles north of 
Salem 
on 
State 
Route 45. Thursday 1 
7, F rid a y 
and Sa tu rday 10 
7._____ 


IN D O O R G A R A G E S A L E 
Satu rday, October 26, 
9 a.m . 
4 
p m , 850 E a s t 4th Street, Salem . 


G A R A G E 
S A L E , 
tools, 
lights, 
dishes, clothes and m iscellaneous. 
Betw een 
Route 
45 
and 
Goshen 
Road. October 25 and 26. 


46 
Flowers)Plants Seeds 


We have 
Spring flowering bulbs from 
H olland: 
Tulips, 
Crocus, 
N arcissus, 
D affodils 
and 
Hyacinths. All at the right 
price. 


Ace Hardware 
Ph. 482-3348 
Columbiana 


47 
Farm Produce 


T T : R A T S K i l l e d With Star 
$1 
lb 
F iv e 
pounds 
$: 98 
Sate, 
sure, 
guaranteed «lajo n a S u p p ly .“ 


A P P L E S and vegetables — Bring 
your own containers. G eorge F . 
Kornbau. No Sunday sales. 337 
8632 _________________ 


S A U E R K R A U T 
C A B B A G E 
and 
Savo y 
m ile north of W ashington 
ville, then * i m ile west on G arfield 
Road. Closed Sunday. Ja k e Van 
Pelt, 427 2068 


48 
Miscellaneous Sales 
Firewood 
for sale. Phone 424 7986 
Rainbow 
Vacuum Cleaner 
with 
attachm ents. 
W ill sell 
for 
$89.95 
N ew Hoovers, $45.95 New 
E u re k a s , $49 95. 
C an 
a rra n g e 
term s Call collect 1 782 3331 Eiec 
fro H y giene, Youngstown 


U T IL IT Y T R A IL E R , 2 wheel LOW 
Boy, wood bed, 4 x 6' x 18” . Good 
tires. 
A 1 
condition 
SI 25 
firm . 
Phone 337 3336 


A L U M IN U M F IS H IN G boats, Tri 
Hulls and Canoes. C learan ce at 
cost on 
Hi Lo 
8. 
Lo H i 
T ravel 
T railers. Custom T ra ile r hitches 
Loader 
Boat 
& 
M otor 
licenses 
(you M U S T bring your titles). 
E IC H L E R C A M P E R S 
R *•14 Salem , Ohio. Ph. 337 3756 


F IR E W O O D F O R S A L E 
125 
6 foot pickup load, delivered 
Benefit Salem Stars. Phone 332- 
S493 


W orld Book En cyclop ed ia $20, auto 
stereo tape player SIS, steam mist 
hair styler $6. can opener w ith ice 
crusher 
Phone 33/ 3307 after 
4 
p. m 
. 
___________________________ 


M editerranean 
style 
headboard 
hospital bed, 3 cranks, full side 
rails, 
Sim m ons leak proof m at 
tress, S325. H oyer H yd rau lic car 
top patient lift w ith cover $325. 1 
799 4664 
_____________ _ ________ 


FO R S A L E : 2 wheel trailer fo r 
snowm obile, m otorcycle or sm all 
tractor Also 2 wheel u tility trailer 
with 6x10 foot bed 2024 N Lincoln 
A ve., Salem . 


24 i n c h M O N C R IE F coal furnace 
w ith 
m o d em 
s q u a re 
casin g 
blower and therm ostat controls, 
excellent 
condition. 
Phone 
482 
3452 
_____ ___ __________________ 


W O O D 
D R O P L E A F 
table, 
$10; 
round dinette set with 4 chairs. 
$20 
baby bed, $10. Philco black 
ana w hite TV with radio and rec 
ord player, repairable, best offer 
1965 Y a m a h a 250, as is, best offer 
over $100 Call 424 7924 
Gun Scope and 
Archery Sale 
Scopes mounted 
drilled 
Larg est stock 


42 IN C H R O U N D dark pine dming 
room table, one leaf, ISO Call 33f 
8390 after |;|D p m. 


M aple bunx beds, 8 months old, 
S»0C Also double oven gas range 
Ph_or>e 332 9040._________ 


«-ret (unieima Su rvey 
installation price low as $69 95 
S ? 9921 


42 
Wearing Apparel 


Knapp Shoes 
O Donnell s 
31091? 
HiTi, W^MusícafTns 
Guitar Studio 
B E R T S M IT H 
Pnone 337 6 280 


V E T T A C L A R IN E T , l.ke new Mu 
sk stana and case inciuoea $100. 
Com pletely gone over 270 Roose 
veil Salem , or 332 1994 


free if rifle is 
of sporting 
gogqs ¡0 the area fo m p in ^ n d 
w hat you have been missing^ and 
r 


et we are so close Get off Route 
I at Mahonm g A ve , go 2 m iles 
east of M ahoning turn right on 
Four M ile Run Road Sportsm an's 
Den, 
195 South Fou r M ile Run 
Road, Youngstown 792 4094 
Firewood 
$26d e liv e re d ,$23 undelivered. Call 
after S p.m 
52$ 7371 
Rustoleum 
Qt 
Pts 
Gal. 
W H E E L S - Ci _ ____ 
R E L I A B L E W E L D IN G SH O P 
* 1185 Benton Rd , 337 6344 


Sp ray Cans 
: a s t q r s 


C A R D NOT N E E D E D for *0 fa ir 
square deal at Ike's Tire & Atign 
m en» 
ph 337 7182.________ 


* T I H l . 
p o u l a n 
a n d 
o t h e r 
C H A IN Saw s in stock. Come In and 
pick your favorite Mode) 
Ex p ert 
chafn service B arn h art's Sales, 9 
j . P e rk Ave 
L !*txm 424 343? 


48 
Miscellaneous Sa les 
Walker Turner 
Used 12” rip saw, 5 horsepower, 3 
phase motor. Call 482 4788.______ 


C h ap arral m otor and m ini cycles 
332 5504 


Pa u l's'C yele R epair. Com plete 
repair on all cycles. Reasonable 
rates. Route 344- 558, 
Fra n k lin Square 427 2232 
L ip p iatt Sales & Service. 
Authorized Trium ph, BSA , R ic k ­ 
man, Hodaka & Stein m otorcycles 
and A rctic Cat snowm obile dealer. 
N Eg yp t Rd., off Rt. 14A. 
Ph on e 337 6938.._________ 
Triumph 
Parts Supply 
251 W est Pine Lak e Road 
Phone 332 4574 or 337 3322 


R a y Gollan, Honda of W arren 
917 W . M ark et St., W arren 
Ph . 399 1314___________ 


M o torcycle Insurance 
N ew Lo w er Rates 
Rhodes Agency Ph. 332 1 586 


75 MobiTe H o m e s - C a m p e rs 
Miller Trailer Sales 
Pro w ler, 
Intruder, 
Yellowstone, 
^ c o t ty T io g a , 
R o ck w o o d , 
told 
downs, 5th W heels, travel trailers, 
motor hom es, w iring, hitches in 
stalled. Propane supplies Route 7, 
1 North L im a , 549 387Ò____ 
_____ 
Stratton Chevrolet 
E l Dorado C am pers 
Phone D am ascus 537 3151 
Routes 14 
534____________ 
Holes 
(O hio's largest Coachm en dealer) 
now announces the opening of a 
new parts and accessories show 
room. Be sure to see it today - com 
plete selection of cam ping equip­ 
ment on display. Open Mon. thru 
Fri. 9 8, Sat. 9 4, closed Sun. 
Holes Trailer Sales 
Rt. 14A 1 m i. E . of Salem 337 6212. 


Rebuilt Starters 
& Alternators 
B E A L L B A T T ER Y 
AND E L E C T R IC 
788 E . Pershing 
332-4526 


78 
Hi-Perf. Ai'fos Parts 


S M A L L 
B L O C K 
C h evy 
p arts. 
Lakew ood Bell with fork 
zoom 
clutch, Hem i «pressure plate, W eb 
ber fly wheel- adjustable electric 
pump, dual point Delco 
Fyrep el 
fire suit, tandem axle car trailer 
332 0846. 
ZAt3 Perform an ce Center 
171 N 15th $♦. 
Sebring, O. 
Ph. 938-2146 


79 
Autos for Sa !e 
1968 Volkswagen 
Contact 
Squareback, 
after 6jj.m 
new engine. 
424 9178. 


1973 D O D G E D A R T , 318, V 8, auto­ 
m atic, 
leather 
interior, 
canopy 
vinyl top w ith sun roof, with fold 
down back seats, 20 m iles per gal­ 
lon. Phone 222 1216. 


rdtop, 
12,000 


Fireplace Wood 
V a rious size loads. Ph o ne 337 8272. 
Cook and Engle 
steel septic tank form. Phone 424 
7121. 
* 


172 Jennings 
1438 
Open n o o n lill IQ p.m daily. 


49 
Wanted to Buy 
Scrap Steel 
Wanted 
Cars, trucks, 
miscellaneous 
scrap. We clean up old steel 
mills, yards and steeF Call 
Collect 747-3185 or 746-1056. 


JV 
and M iscellaneous Item s. 
Phone 337 9008 


J E P A Y C A SH for old junk cars, 
trucks, and m iscellaneous items. 
Fo r fast service, c a ll 532 3863 
W ANTED 
Old junk cars, trucks and 
fa rm sc ra p . Pro m p t pickup. 
Call anytim e. 
L E S 4 C K A U T O S A L V A G E 
337 6296 


50 
Business $erv»cesT 


P R O F E S S IO N A L 
M obile 
Hom e 
Se rvice 
Com plete m obile service 
from heating system , tie down, 
skirting, awm nq and all m obile re 
. Call 223 1198. 
pairs. 
Will Do Expert 
bricklayin g, block work, concrete, 
fire p la c e s , p atio s, fo u n d atio n s. 
P h one 227 3628 
___ 


N E M E N Z 
R E C Y C L IN G In co r 
porated. W e buy loose and baled 
w aste paper 
Colum biana 
New 
W a te rfo rd 
R o ad , 
C o lu m b ia n a . 
Oh jo Phone 482 3013 
Light Hauling 
S a lem A re a . Call 337 8312 
Ed Dunn Trucking 
F ill dirt, any quantity. 
Nice dark top soil. 
Slag and limestone. 337-3042. 
Livestock 


60 
Horses-tows-Pigs 


9 Y E A R O LD Palom in o gelding 15 
hands high, $250 or best offer. 
Phone 533 6151 after 5 p.m. 


Larg e pony, gelding, 1 ? W elch, '4 
Shetland. 
F irs t 
S30. 
L iv e 
soup 
ch ick ens S2 each. P h one 48 2 4 381. 


C A T T L E 
F O R 
S A L E — 
Polled 
Hereford bulls, 6 months to 18 
months old. Som e purebred and 
registered. Phone 337 8639._____ 
67 
b o g y Pets Supp lies 
Miniature Poodle 
3 year old fem ale Has papers and 
shots. Phone 337 9980 
Black Cock-a-poo 
puppies. Ideal pets. 7 w eeks old 
$10. Phone 332 5075. 
M U S T G O — 1 year old registered 
w h ite A m e ric a n 
E s k im o 
dog. 
Housebroken, good w ith children, 
cheap. Call 332 1361. 


N E W 1975 S K Y L IN E , 70 x 14, total 
electric, country 
colonial 
furni 
ture, beam ed ceiling, gold shag 
carpet, Fom Cor insulation, com 
letely furnished. O nly one to sell! 
1,987 F re e d elivery and installa 
tion, one year w arran ty. M idw est 
B ro k ering, Inc., M inerva, 868 5688 


R E P O S S E S S E D 
— 
Brand 
new 
never lived in, 60 x 14, 3 bedroom 
all electric. F o rm e rly $8900.00 now 
$6900.00. 
L o w dow n p a y m e n t, 
ba I a nee as r ent._584 4 891. 
Truck Cap 
8 foot alum inum , 36 inches high, 
like new. Phone 337 7268 
Miller Mobile Home 
Service & Repair 
PH . 332 0536 A F T E R 3:30 P .M. 
Clearance Sale 
On Demonstrator 
Models 


60 X 12 2 Bedroom 
Was $6,495 Now $5,995 
50 X 12,2 Bedroom 
Was $5,795, Now $5,495 
65 X 142 Bedroom 
Was $9,695, Now $8,995 


Lot 
availab le 
at 
M osher 
Manor Park. 
Bayless 
Mobile Homes 
Rt. 62, Damascus 537*651 


Select Your Hom e N o w . 
L Y N N 'S M O B IL E E S T A T E S 
Next toQ u aker Citv Plaza 
B eloit, 938 6791 or 482-2592 


L A R G E 
LO T S, 
country 
living, 
cable TV. M uch more. Q uality mo 
bile homes sold at 
Breezeway 
Mobile Manor 
37457 Rt. 344 at Fra n k lin Square 
near Leetonia. 427 2093. Open daily 
till 5 p m. Open Mon. & F ri. eve 
nings 6 9 p.m . Sun. J_5 p.m. 
ANNOUNCING 
Our all new 
year-round 
rental program. 
Tent campers, $72 per week 
including hitch and insurance. 
$32 for weekend. 


22 ft. motor homes, $185 per 
week plus 5c a mile.$80 per 
weekend plus 5c a mile. 


P A Y O F F B A L A N C E ’ $3475, 
1974 
Dodoe M onaco, 4 door hardtoi 
vinyl top and interior, air 
m iles. Phone 4820600._____ 
1971 P IN T O , 4 cylinder, 4 speed, 
ve ry nice. Only $1095 W e seldom 
close. Call an y time. H erm 's Auto 
Sales, Depot Road. 
222 1402. 
1966 P L Y M O U T H F U R Y II, runs 
good; w ringer washing m achine, 
m good condition. 
Call 
222 1767 
after 4 :0 0 .__________ ________ ___ 
1953 C H E V R O L E T B e lA ir, 2 door 
sedan, standard shift, 6 good tires, 
1 owner, 64,000 m iles 
M echani 
cally perfect, body needs work, 
fine to restore. $150. Phone 337 
8908 
« 1971 Dodge Pick-Up ” 
1965 Mustang 
Q U A K E R M O TO R S A L E S 
1516 S. Lincoln 
337 6903 


Automotive 


79 
Autos for Sale 


1965 O ldsm obile 
Delta 
88, 
four 
door, good for second car, car pool 
or college student. Can be seen at 
770 Benton Road. Best offer 
332 
5175. 
Wilbbr L. Coy & Co 
Buick Opel GMC Trucks 
> 5j) N . Ellsw orth 
P h . 332-4204 
Lee's Auto Sales 
Open M on. & Thurs. till 9 
C hrysl*t. Plym outh, R am b ler 
New & Used C ats * 
C olum biana_ 482 347 V 


” 1970 O P E L K A D E T 
Good condition, $850 or best offer 
Phone 337 7421 or 337 7644 


1972 C H E V Y N O V A 4 door 307 
power steering, 16,000 m iles, good 
snow tires Phone 482 2780 or 457 
7179. 
1974 H O R N E T Hatchback, 6 cylin 
der 
a u to m a tic , 
loaded, 
e x tra 
clean less than 6000 m iles, 18 to 24 
m iles per qallon. New car ordered 
must sell before Decem ber 1, 1974 
Call 337 9641 after 6 p.m. 
1964 C H E V R O L E T Im pala, pow er 
steering, autom atic transm ission 
good snow tires, $450 or best offer 
Phone 537-4216 


W e 'll Buy or Trade 
Fo r Y ou r Present C ar 
Salem Autorama 
W E S E R V IC E A L L M A K E S 
339 S. B r oadway 332-1546 


S E E B A IL E Y F O R D Inc. 
in Sebring B E F O R E you buy 
your next car. Ph. 938-2123. 


1966 P O N T IA C L e M A N S convert 
¡ble, V 8, autom atic, no rust, new 
$400 or best offer. Call 337 
top, : 
9693. 
1971 Lincoln 
Continental 4 door. 27,000 m iles, all 
power. $2600. Ca 11 223 1222.______ 
1966 Volkswagen 
Ex cep tion ally nice condition, $800. 
Call after 5 p .m ., 427 6770. 
_____ 


1969 Chevrolet ................$1245 
Invader Pick-up, like new. 
1968 M ercury Cougar 
$695 
Loaded. 
Arb Motor Sales 
2204 E . State Salem 
337-3334 
1969 LTD 
good 
co n d itio n , 
c le a n , 
p o w e r 
steering. $795. P hone 332 1308. 
1970 Buick 
R ivie ra 
Good condition, 
$1,750 
Phone 332 9819 
1973 Vega 


2 ( 
$1,650. Phone 332 9819 


1974, six 
cylinder 
gpld 
Duster, 
power steering, autom atic, green 
with w hite vinyl top, $3,000. W ill 
consider taking older c a r in trade. 
424 5761._______ 


1974 IM P A L A Sport Coupe, 7600 
miles, excellent condition, Q uaker 
Koat, tinted windows, am-fm radio 
and re a r speakers, m etallic silver 
with black top, beautiful interior 
$3500. 
482 2792 


1968 C H E V R O L E T Im pala Station 
W agon, sm all V8, 3 speed, good 
m ileage, runs perfect, body solid. 
Phone 332-5534. 
1972 Corvette 
350, a u to m a tic , red, e x c e lle n t 
condition. Phone 332-0479. 


1970 C H A L L E N G E R 318, 2 barrel, 
good gas m ileage, transm ission, 
engine and interior in excellent 
condition. V ery little rust around 
tail lights. M ust sell. 482-3394. 
SHORT RIBS 


Looking for a good clean 
used c a r? See us. 
A uto W orld, L eetonia. 
1969 Plymouth 


Road Runner, aoc 
engine. Phone 332 
ood condition, 
9040. 
383 


1966 Buick 
Le Sabre, good condition 
337 9370. 
_ _ _ _ _ 
Phone 


1965 Triumph 
Spitfire. Phone 48 2 4998. 
1971 Pontiac 
LeM ans. In good shape. M ust sell! 
Call 427-6117. 
1968 P O N T IA C 
Firebird, 
4 
speed, 
V 8, 
power 
steering, power brakes Phone 337 
3368 after 5:30 p.m. 
1969 C U T L A S S S, 
V 8 autom atic, 
sow er 
ste e rin g 
C a ll 
332-4673 
oefore 5 p.m .; after 5 p m , 222 
1736. 
.1973 Super Beetle 
7000 
miles, 
excellent 
condition 
C a ll 427 6102 any tim e 
1967 Ford 
good condi 
9 passenger 
tion. 
wagon 
Phone 337 3191. 
Must Sell By 
November 1st 
1972 
Volksw agen 
Super 
Beetle, 
mint condition, 20,000 m iles. Phone 
337 7961. 
1974 C O U G A R XR7 air condition 
ing, am - fm stereo tape deck 
cruise control and other options 
Call 427-6289 any tim e. 


1966 Dodge 
Coronet 
318, 
autom atic. 
Phone 
332 1975. 
1969 El Camino 
New air shocks, new m uffler sys 
tern. Best Offer. Phone 332 1753. 
1971 C H E V R O L E T V E G A ; 
1974 
C h e vro le t 
M o n te 
C a rlo ; 
1970 
A m erican 
M otors 
Am bassador. 
Contact First National Bank, T im e 
Paym ent Loan D epartm ent, 337 
3411, 
9 a.m . 
4:30 p.m. d a ily . 
74 Super Beetle 
4,000 m iles, w hite Ja ck m a n wheels 
with new ovals. Phone 337-7408. 
1973 Volkswagen 


Su p er 
B e e tle , good co n d itio n . 
Reasonable. Phone 424-7996 
by Frank Hill 


I'M GOING ID BU Y A ' 


T ig e r s k in 


Tomkinese Kitten 
7 months old. $15. Phone 337 
6598 


A K C 
re g is te re d 
L a b ra d o r 
R e trie ve r puppies. W orm ed and 
shots. 
Fro m 
excellent 
hunting 
stock. Phone 482 3944 


p.m 


R E G I S T E R E D treein q w a lk e r, 
coon hounds, pups, started and 
b ro k e. 
C a ll 
a fte r 
4 3 0 
Logsdon, 337 9272._____________ 
Dog Grooming 


Lost Ridge, Guilford Lake. 
____________ Ph, 222 1 015. 


R E G IS T E R E D Beagles, Puppies 
S35 Young dogs, running good $65 
B roke fem ale $75. Phone 427 6724. 
Automotive 


TO 
Farm Machinery 


Greenford T racto r Sales 
W heel Horse A A M F Products 
533 ¿883 
533 3711 


72 
T r ü c t r 


1974 C hevrolet L u v halt ton pickup, 
7 000 m iles, 4 speed transm ission, 
rad al, power brakes, bright blue, 
good gas m ileaga, 337 9449._______ 


1970 G .M .C . pickup, half fon, ex- 
c e lle n t co n d itio n . 
V 8 , 
h y d ra 
m a tic , p o w er s te e rin g , p o w e r 
b ra k e s, 
a ir 
c o n d itio n in g , 
one 
owner 
C all after 5 30 p.m , 332 
5085 _________________________________ 
1948 Jeep • 
ton picNup, good restorable 
S200 Call 533 6105 
half 
condition 
Tri-Axle Trailer 
Low Boy P»?one 
74 
Motorcycles B i eye Ids 


Freezer Beef 
b ^ q u a rte r ana half 
Phone 337 


42 G A L L O N w ater tank, $50 Bean 
used a tew weeks, used Dem na 


c ‘ " . 


1974 
Y a m a h a , 
360 
En du ro, 
low 
m ileage, like new condition, Phone 
332 5 
5 
2 
0 
. ______________________ 


'74 H a rle y Hog, com p letely o ve r­ 
hauled and chopped, custom paint 
job, $1800 
Phone 427 2563 after 6 
p m 
except Saturday.___________ 
1972 Yamaha 650 
G ood co n d itio n . M a n y e x tra s 
Pnone 337 7738. 
Husky 360 
1972. very good condition, never 
raced C all 424 5667.. 
__________ 
1972 Harleley 
$400. 
Phone 
537 4426 after 3 30 p m^ 


T rip ie C hrom e P la tin ç 
Softali F ra m e s 
S to rin g Custom c ^ l f 9 J S 9466 


If you’re planning a group 
trip, ask about our people 
mover rental. 
SIRPILLA 
Trailer Sales 
East Ht. 62, Canton 
Ph. 454-3001 
Daily til 8 p.m. 
Sat. til 5 p.m. 
Sun. 1-5 p .m .___ 


1969 M O B IL E Hom e, 12x65, two 
bedrooms, kitchen and living room 
w ith pop outs. N ic e c o n d itio n . 
Phone 332 1225 
______________ 


M U ST R A IS E C A S H ! Sale - 12 X 
46, 
used 6 months, 
reduced to 
$3995. M obile hom e furniture, new 
and used 
1971 Subaru, looks and 
runs 
like 
new, 
$1350. 
Term s 
trades 
A and B Sales, H ighw ay 
224 a t E lls worth. 758 3887. 


M obile Hom es or T ravel 
T ra ile rs insurance. 
Rhodes Agency, Phone 332 1 586. 


B A T E M A N 'S 
T ra ile r Sales 
R t k2. A llian ce. Ohio 823 2169 


76 
Auto Servict-Parts 


Complete Kustproofing 
$95 
See Bob Boughton 
Parker Chevrolet 
292 W State_______ 332-4633 


Expert 
Alignment Service 
Axle Straightening 
Columbiana 
Motor Co. 
Columbiana. Ohio 
Ph 462-3339 
In Bugjpesg Over 50 Years 


COMPLETE 
AUTO 
SERVICE 


SA LES 
S E R V IC E 
PA R TS 
A IT O B O D Y 
Zimmerman 
Auto Sales, Inc 


170 N. Lundy 337-3488 


E X P E R T S 
are listed in The Classified Ads to 
help you no 
m atter 
w hat 
vour 
„ro&em is! 


>,V V 
VJ 
f 
looking for a good used car? 


NEW ARRIVALS 


1973 G RA N TO RIN O , nine 
passenger station wagon, 
green finish, V8, automata 
ic, power steering, power 
brakes, AM radio, air con­ 
ditioning, low mileage. No. 
404. 
*3250 


1973 
C H E V R O L E T 
L A 
GUN A, two door, V8, auto­ 
matic, power steering and 
brakes, blue finish, white 
vinyl top, AM radio, V E R Y 
¡clean. No. 403. 


1971 O L D S M O B IL E CUT 
L A S S 
S U P R E M E , 
two 
I door, dark green finish, tan 
vinyl top. V8. automatic, 
power steering and brakes, 
[AM radio, rallev wheels *2395 


n S S K A S H F t m 
O U 
^ S O 
t N 
4 M 
R C U R V 


Automotive 


Autos for Sale 


1969 Mustang Mach I, lots of ex­ 
tras, mint condition. Must see to 
appreciate, $1,800 or best offer 
Phone 332-1759 after 5 p.m. 
1973 Pinto Wagon 
Automatic, radials. Phone 337-9319 
after 6 p.m. 
EASY~ 
To place, those Quick Action Want 
Ads. Sell your idle items for cash. 


Ohio's Candidates Spending 
At Fast Pace to Woo Votes 


OK of Issue 3 Would Provide 
More Energy, Backers Say 


NOWthru TUESDAY 


W Ä U D IS N E Y productions 
— t x e 


C 
fs tfw 
m 
CCWBW c„ 


TECHNICOLOR © 1SNWafl fancy Pfofluclmm 


I nus this Niumous co hit |----------- 


•rt,e 
Walt Disney^ 
Absent-minded profeso/- 
© Wá« !>VKv f^oduciioos (C- <5- 


F E A T U R E T IM E S 
Nightly at 7 p.m. Only 
Castaway Cowboys 
Nightly at8:30 Only 
Absent-Minded 
Professor 
Matinee Sat. & 
Sun. 2 p.m. 


AUTO THEATRE 
RTE. 62 — ALLIANCE. O. 


F R I.-SAT.-SUN. 


B l'iiC C i£ € 
Return of 
The Dragon 
... his last performance is his best 


TECHNICOLOR * 
A BRYANS TON PICTURE' Recast 


COLUMBUS,* Ohio 
¡A P > - 
State political parties and can­ 
didates for statewide office, not 
counting 
US. Senate 
candi­ 
dates. have been spending at 
the rate of $21.000 a day in their 
efforts to woo state voters. 
And the pace is expected to 
pick up in the final days of the 
ca mpaign. 
The figure came from cam­ 
paign finance reports filed 
Thursday with the secretary of 
state, which showed total ex­ 
penditures by statewide candi­ 
dates from June 1 through Oct. 
16 to total about $3 million. 
A new state law required that 
the reports be filed 12 days be­ 
fore the election. A final report 
is due 45 days after the election. 
Congressional races are not 
included since they come under 
tederal reporting laws.. 
Democratic Gov. John J.G il- 
ligan, seeking re-election, was 
the high spender. The Ohioans 
for 
G illig a n 
com m ittee 
reported 
expenditures 
of 
$774.862 between June 1 and 
Oct. 16. 
The expenditures came from 
a 
campaign 
kitty 
including 
$195.915 left over from the May 
primary and $661,331 in contri­ 
butions since then 
The Ohio Democratic Party’s 
finance committee was second 
on the 
list, 
reporting ex­ 
penditures of 
$645.632 
since 
July 23, when the reporting law 
became effective. The party 
said it received $638,813 in con­ 
tributions 
during 
the 
same 
period and had a carryover <>i 
$136,223 from the prim ary elec­ 
tion. 
F orm er 
Gov 
James 
A 
Rhodes, the Republican chal­ 
lenger for governor, was third 
on the list with expenditures of 
$4:15,(139. The Rhodes for Gover­ 
nor Committee said it received 
$408.361 during the reporting 
period and had $56.133 left over 
from the primary. 
The 
lowest campaign 
ex­ 
pend i tu re ca me f rom Sheldon A 
Taft, a candidate for associate 
Supreme Court justice. Taft 


The 
Harem 


361 So. Ellsworth 
(Where It's At) 


Brave Souls Needed 
to Visit Jaycees' 
"Haunted House" 
Across the Street. 
P.S. Don't Go Alone! 


Dance Fri. & Sat. 
Yes, Fri. & Sat. 
Satin 
yy 


18 and Over 
Must Have I.D. 
Adm. $1.00 


SALEM TWIN CINEMA 


Rt. 14A-E. State St.- in the Salem Plaza-Phone 332-0787 
I 


7 :1 5 - 9:3CU 
7 :3 0 - 9 :4 !O 
Two weeks each year 
they get away... 
with E veryt^ ^ ^ ^ 


I2L>L1l 
£ LXl t’ LlLl 


C O IU M B IA WChJHIS 
K 


Buster and Billie will 
tear your heart — 
grab your gut — 
and leave you lim p !! 


BUSTER^ 
and 
BILLIE J 
COlUMBiA P iC IU M tS iN U U b T R H S 1WC 


Vigilante/ city style - 
udge, jury, and executioner. 


NOW SHOWING 
SHORTS7:00 8.9:00 
FEA T. 7:20& 9:20 


A 
i 
tit W l* t I A E N I N n iV 
CHARLES BRONSON 
MKHALi WINNEJ) 
“DEATH WISH” 
TTCHNtCOtae 


N o O n e U n d e r 
17 A d m itte d 


SAT. SUN. MATINEE 1:30 


ALL SEATS - ALL AGES 1.00 


G 


said he has spent $887 out of 
contributions of $1.846. 
T a ft’s opponent, incumbent 
Justice Frank D. Celebrezze. 
reported 
contributions 
of 
$11.816 and 
expenditures of 
$11.331. 
In other races, incumbent 
Attv. Gen 
W illiam J Brown 
outspent his Republican oppo­ 
nent. George Smith, 
almost 
two-to-one. Brow n’s report 
showed $91,256 in expenditures 
during 
thè 
period, 
w hile 
Smith’s showed expenditures of 
$49.380 
Democratic challenger Rich­ 
ard F.Celeste appeared to be 
flouring the money into his bid 
todefeat veteran incumbent Lt. 
kGov. John W. Brown. Celeste 
said he spent $67,177 to Brown’s 
$24,004. 
State Treasurer Gertrude 
Dona hey spent more than 10 
times the amount spent by. 
challenger Richard Harris dur­ 
ing the reporting period Mrs. 
Dona hey said she spent $66.641 
to Harris’ $5.812. 
Here is a thumbnail sketch of 
the financial reports: 
Governor—John J. Gilligan. 
D e m o cra t, 
c o n trib u tio n s 
$661,331 ; expenditures $774.862. 
carryover of $195.915 from the 
May 
p rim a ry ; 
James 
A. 
Rhodes, Republican, contribu­ 
tions $408.361, expenditures 
$435,039. carryover $56.133. 
Lieutenant 
Governor—John 
W Brown, Republican, contri­ 
butions $26.395. 
expenditures 
$24.004; 
Richard F. Celeste. 
Democrat, contributions $98,- 
911. expenditures $67,177. car­ 
ryover $3.889. 
Attornev General—W illiam J. 
Brown. 
Dem ocrat. 
con­ 
tributions $81.026. expenditures 
$91.256. carryover $81.648: 
George Sm ith. Republican, 
contributions 
$49.380. 
ex­ 
penditures $39.-566. carryover 
$45. 
Auditor Thomas E. Fergu­ 
son. Democrat, contributions 
$57,079. expenditures $70.596, 
carryover $84.656; Roger W. 
Tracy Jr., Republican, two in­ 
terlocking com m ittees w ith 
combined 
eontributins 
of 
$40.925 and 
expenditures 
of 
$37.474 
Secretary of State Ted W. 
Brown« Republican, contribu­ 
tio n , both primary and general 
election campaigns. $28.749. ex­ 
penditures 
$25.884; 
Tony 
IV 
Hall. Democrat, contributions 
$90.794. expenditures $76,622. 
carryover $4.556. 
T reasurer 
G ertrude 
W. 
Dona hey. Democrat, contribu­ 
tions $23.199, expenditures $66.- 
641, carryover $47,563: Richard 
H. Harris. Republican, contri­ 
butions $5,981. $5.812, carryover 
$179 
Chief Justice -C. W illiam 
O’Neill, 
contributions 
$2.624. 
expenditures $1,793; Joseph E 
O’Neill, contributions. $11.610. 
expenditures $6,842, carryover 
$57. 
Associate Justice Frank 1) 
Celebrezze. contributions $11,- 
816. expenditures $11.331. car­ 
ryover $892. Sheldon A. Taft. 
Weekly Lottery 
* 
w 
Winners Listed 
By The Vssociated Press 
Here is a list of winning 
weekly state lottery numbers 
drawn this week (all numbers 
were drawn Thursday except 
Pennsylvania’s and Maryland's 
drawn Wednesday): 
CONNECTICUT «8983 
ILLINOIS Lotto:«, 32, 13. 26. 
01 
Bonanza 
and 
Millionaire 
Qualifiers 760, 075. 419 
MAINE 299-987Doubling No.: 
9 
MARYLAND 501954 Finalist 
90863 
MASSACHUSETTS 
Green 
7117 Yellow 351 Blue 90 
MICHIGAN 
109-388. second 
chance. 809-443. Dollar sweep 
stakes 246-181. 73157 884 
NEW JERSEY*011079 
NEW YORK 852609 
o lilo Single 952 Double 965 
472 
PEN N SYLVAN IA 
922260 
Qualifier 77663 
RHODE ISLAND Rlue 398 
Green 898821 Gold 955911 
Saturday’s 
Movie 


2:«u - Ch. 2. "The Indestructible 
Man." 
(Thriller; 
1955) 
The 
dead body of a killer (Lon 
Chaney > is brought back to life 
to k ill again. Marian Carr 
2:00 - Ch. 3. "Singin’ in the 
R ill. " i Musical, 1952) Gene 
Kelly. Debbie Reynolds and 
Donald O’Conner in a hilarious 
spoof of Hollywood 
movie 
making in the late Twenties. 
Jean Hagen. Rita Moreno 
2:0« - Ch. 
7, 
"Comanche 
Station." (Western; I960» Well- 
made yarn about a lawman 
tracing his wife, abducted by 
Indians Randolph Scott 
2:«o 
- 
(h . 
II, 
"T reasure 
Isla n d .’ * (A dventure; 1934» 
Robert 
Louis 
Stevenson’s 
classic tale of a lad (Jackie 
Cooper), 
a 
pirate 
(Wallace 
Beery as Long John Silver ) and 
buried treasure 
2:00 - Ch. 21, "Savage Pam­ 
pas." (Western; Spanish. 1966) 
E xcellent 
action 
tale 
of 
Gauchos and Indians in the 
uncolonized Argentine pampas 
ot 
1870 
Robert Taylor. Ron 
Kandeli, Ty Hardin. 
2:30 - Ch. 27. "W arning from 
Space.” 
‘ Science 
F iction: 
Japanese; 1968) Friendly space 
creatures help earth fight an 
attack from another planet 
Bontaro Miake, Shuzo Nanbu, 
Mieko Nagal. 
1:30 • C h. 2. "Chidrah. the 
Three 
Headed 
Monster. " 
(Science 
Fiction; 
Japanese; 
1965) ______ | ______________ 


contributions 
$1.846. 
ex­ 
penditures $887. 
Associate Justice—Clifford F. 
Brown, contributions $5.020. ex­ 
penditures $1,500; Thomas M. 
Herbert, contributions $12.466, 
expenditures $3,488 
Republican Resources Com­ 
mittee—contributions $198.502, 
expenditures $288,127. carryo­ 
ver $98,502. 
Republican State Central and 
Executive Committee—contri­ 
butions $390.364; expenditures 
$386,471. carryover $3.087 
Ohio Democratic Party F i­ 
nance 
Committee—contribu­ 
tions since July 23 $638,813, ex­ 
penditures $645.632, carryover 
$136.223. 
Independent candidates Nan­ 
cy Brown Lazar for governor 
and Herman Kirsch for lieuten­ 
ant governor did not file re­ 
ports. Reports are not required 
for candidates 
receiving or 
spending less than $1.000 


COLUMBUS, 
Ohio 
(AP>- 
Approval of Issue 3 on Ohio's 
Nov. 5 ballot could help utilities 
provide more energy and make 
them more likely to hold the 
line on rates, backers say. 
"Ohioaas for Jobs. Energy, 
and Environment’’ kicked off 
its campaign for the prop/sal at 
a news conference Thursday, 
stressing in particular a provi­ 
sion to let utilities use state 
hacked financing to install anti 
pollution equipment. 
Cooperating in the campaign 
are the Ohio Chamber of Com­ 
merce. the Ohio Building and 
Coastruction Trades Council, 
and the Cleveland Call and Post 
newspaper. 
Don W. Montgomery of Ce- 
lina. chamber president, noted 
that most of Ohio's utilities cur- 


rently are strapped tor capital 
construction lunds and said the 
amendment could free funds 
they now must use for anti-pol­ 
lution equipment 
The amendment would work 
to ensure that they can provide 
more energy and at the same 
time "make it more likely that 
they can "hold the line or at 
least hold down on rate in 
creases.’’ 
Under Issue 3. the utilities 
and other industries could take 
advantage 
of 
se lf-re tirin g 
ifrom fees) bonds and loan 
guarantees to finance equip­ 
ment to protect against air. 
water, thermal, and solid waste 
pollution. 
A dded. to 
present 
con­ 
stitutional language allowing 
this type of financing to create 
lobs would be a new clause 


The Salem News 13 


Friday, October 25.1974 


saying it may be done to pre­ 
serve jobs. 
There is no organized opposi­ 
tion to the amendment which 
prohibits the involvement of tax 
funds. 
Montgomery. Joseph Sedivy 
ot Columbus, president of the 
trades council, and W O. Walk­ 
er. publisher of the Call ancL 
Post, said the committee plans 
an educational campaign of fly ­ 
ers and press releases and a 
radio advertising cam paign,if 
funds permit 
\v 
R E A T S H O W S 
ON ONE PROGRAM! 


62 & Western Reserve Rd. 1 
Canfield 
P0INTVIEW 
BALLROOM 
Dancing TO N IG H Tover25 
The Area's Finest 
The 
COUNTRY ROADS 
ORCH. 
The New Place to Go! 
Dancing Every Tues., Fri. 
Sat. Nights? p.m.-l a.m. 
Phone 533-7229 or 750-1165 * 


Leo's Place 


377 S. Ellsworth, Salem 
Phone 337-8048 


Dancing from 10 p.m. 
till l a.m. 


F R ID A Y 
Telephunk (Adm. $1) 


SATURDAY 
Clockwork 
W E D N E S D A Y 
Clockwork 


Fun for Ladies & Gentlemen 


'tìtoli/ 


Serving Daily 
Lunches and 
Carryout Foods 
ARCHERY 
PING PONG 
BINGO EVERY WED. NIGHT 
(Benefit Retarded Children) 


A Nice Place to Bring the Family, 
Your Date or a Group of Friends! 
KIMBERLY 
F A M IL Y 
R E C R E A T IO N C E N TE R 


301 S. Main St. 
Columbiana 
Ph. 482-9490 
Open Daily 11 a.m .-ll :30 p.m. 7 Days a Week 


SALEM 


DRIVE-IN THEATRE 
337-6134 


TELEVISION 
LISTINGS 


'LLEVE LAND 
» 3 W K Y C T V 
(NB C ) 
• 5 WEWS 
(ABC) 
• 8 WJW TV 
(CBS) 


S T E U B E N V IL L E 
• 9 WSTV TV 
(CBS, ABC 


CHANNELS 


P ITTS BU R G H 
• 2 KOKA TV 
(CBS) 
• 11 W IIC TV 
( NBC) 


AKRON 


• 23 WAKR TV 
(ABC) 


YOUNGSTOWN 
• 21 W F M J-T V 
(N B 
• 27 WKBN TV 
(CBS 
• 33 W Y TV 
(ABC» 
• 45 W N E O (Salem) 


R e m in d e r to C a b le T V s u b s c rib e rs 
p lease co n su lt c h a n n e l d ire c to ry 
issued by c a b le c o m p a n y to m a lie su re you a re tu n in g to th e c o rre c t 
c h a n n e l n u m b e r ol the d es ired lo c a l s ta tio n 


DUNCAN'S 
Carpet Installation 


150 Lisbon St., Leetonia 


Featuring Carpet 
Congoleum - No Wax Floor 
G A F - No Wax Floor 
Wallpaper - Complete Paint adept. 


C all424-5952 — Leetonia, Ohio 


Tonight s Programs 


( J i n n r ie l 13 


DAMASCUS 
CYCLE SHOP 
Bicycle Sales & Service 
New and Used Bikes 
Open 9:30 till 9:00 
Weekdays and Saturdays 
Rt. 62 - Damascus, Ohio - 537 3863 
Owned and Operated by the 
George Strawn Family 


1:00 - Sésamo Street 


5 :0 0 - Mr. Rogéis Neighhorhood 
.*»;:W) - \ illa Alegre 
0:00 - Electric ( oiupany 
6 :3« • Zoom 
7:»mi - \\ iation Meather 
7:3« - Black Perspéctico un thc 
News 
s ini - Washington Week 
in 
Res iess 
K:3o - Wall Street Week 
9:0« 
Masterpiece Theatre: 
"M tirder Must Ailvertise" 
I0 :oo - l'erspective 15 
Hl: 30 - Oh ¡o This Week 
11 :«o - Sign <Hl 
A e t w o r k P r o g n in is 
6:«n p.m. 
9, II. 21. 
\ess1 


Chech Our 


Reasonable 


Prices First! 


PEOPLES 
Lumber Co. 


Snyder Rd., 
Salem - 332-4658 


Dirk 


B0LAR 
Construction Co. 


"W e Serve You Better 
Because We Put You First" 
Roofing-Free 
1-^ 
Inspections & Estimates 
Also Slate Work 
528 E. State 
Phone 332-0303 


t.: 
p.m. 
Van I )\ ke 
7 ;«0 p.m. 
’. :. I I . News 
x ‘I 17 Truth or ( onxequeitve** 
>. In I ell the Truth 
21. Has moml Burr 
'I inti* tunnel 
Hogan''- Heroes 
7:3h p.m. 
2. Vninial World 
\am e I hat Tune 
.*». E rl’" 'lake a Deal 
s. ( antlid < amera 
11. Price is Right 
27. I o Tell the 11 tit It 
33, I.ucs Show 


x :00 p .in. 
1. X. 9. 27. Planet of the Apes 
II. 21. Sanford and Son 
». 23. 33. Movie: "H a ta ri” ’ 
H;30 p.m. 
3. 7. II. 21. Chico and the Man 
9:(Mi p.m. 
2. x. 9, 27. Movie: "They Only 
K ill Their Masters " 
3. 7. It. 21, Rockford Files 


10:00 p.m. 
3. 7. II. 21. Policewoman 
11:00 p.m. 
2. 3. 5. X. 9, II. 21. 27, 33. News 
23, Jim Ed Brown 
11:30 p.m. 
2. 9. Movie: 
"Valiev of the 
Dolls." 
3. 7. II. 21. Johnny ('arson 
5, 23. 33. Wide World in Coil* 
cert: David Howie 
27. Mosie: 
How 
to Save a 
M arriage." 


11: tu p.m. 
s. 
M ovie: 
"The Ghost 
of 
Frankenstein." 
I :«o a.in. 
7. II. 21. .Midnight Special 
5. Ncsss 
33, 
Don 
K rishner's 
Bock 
( oncrrt 
1:30 a.m. 
2. Don Krishners Hock Concert 
I : lo a.m. 
s. Mosie: "The Craw ling Eye " 
2:3o a.m. 
.. New s 
3: to a.m. 
x. Nesss 


S U B U R B IA ^ 
BUIIDING SUPPIV 
^ 
0 
Plumbing-Electrical-Lumber 


E. Side Goshen Rd.-Between Pine Lake 
Road and Rt 165 
PHONE 332-O 4A 0 
Open Daily 8 a.m. til $ p.m. 
AfterS by Appointment 
■ Ts/ppvnA v LOW PR IC E S______ 


BILL LESS 


PLUMBING & HEATING 


New Work and Remodeling 
Residential & Commercial 


PHO NE 533-5838 
12725 Washingtonville Rd. 
Salem, Ohio 44460 


Tired of the Same 
Old Weekend? 


We Have 
First Jump 
Training 
s a t., s u n . to a .m . 
T R I-C IT Y A IR P O R T 
St. Rt. 62, 4 Miles East of Alliance 
Ph. (216) 332 9843 Weekday Evenings 
Ohio Parachute School 


Trida v 's Mit vies 


Tecumseh Village 


Mobile Home Park 


Desirable Sites Beautiful View 


Lake Pork Blvd. 


Sale m 337 7037 


X:«M) - l h :». 23. 33. "Ila la ri!" 
«Adventure. 1962' John Wayne 
goo .tiler Alneon wild gttiiM* m 
this stors 
ol 
coined) 
anil 
danger ol hunters who trap 
animals tor /.oo^ and tall into 
romantic entanglements F.ls.i 
Martinelli. Red Buttons 
9:00 - Ch. 2. X. 9. 27. "!1»c> (lid) 
K ill Their Masters." <Mystor> 
1972) James Garner plavs a 
small town police chief with a 
whodunit on his hand- 
Tin 
case centers around a drowned 
divorcee w ith an unsavor) [wist 
Katharine Ross. Hal Holbrook 
June* Ally son 
li :U) - Ch. 2. 9. " \ allev of the 


D o lls ." 
Drama 
1967) Based 
on Jacqueline Susann s best 
seller about three career girls 
whose lives are complicated b) 
pills 
alcohol and the wrong 
men Barbara Parkins. Pati) 
Duke. 
Sharon 
Tale. 
Paul 
Burke 
it :;*0% ( I/. 37. "How lo so\ e a 
M a rria g e ," (Coined) . 1968 
Divorce and m arital mtideiit) 
are treated with sauc) wit m 
this story ot a 12-) ear marriage 
on the rocks 
Dean Martin 
Siella Stevens 
Eli 
Wallieh 
\ntie Jackson 
11 ; ln - l li. x. *•’! he (,hirst ol 
I I ankcnstciu." 'Thriller 
1942 


B0LLES CYCLE CENTER 


Bicycle Sales & Repairs 


We Repair All Brands of Bikes 
Come See Us at 840 W. Pershing 
Behind Sam Brown Dodge 
At Old Reliable 


PHONE 332-0260 


Saturda v 
’s 


We Specialize in "To-Go" Orders 
Open 24 Hrs.-7 Days a Week 


Homemode Chips & 
io rd » rs i.4 i 


VS-t). Fish Roll & Butter 5 orders 7.25 
Dinner Bell 
337-6618 
789 W. State 


The 
Economical Way 


Qua lit y Paving by 
Enperienced People 


Driveway«. 
Play Areas 
Parking Lois 


LIV0RINI 
Pa vmq 
Company 
Salem Ohic 
Call 337 7510 


Flying B Golf Course 


Has Openings tor Leagues 
for 1975. 


Tee time by Appt. 
Sat., Sun. 8. Holidays 
Group Outings by Appt, 


Golf Merchandise 25 Per Cent off 
— Phone 337-8138 — 


friendly family 
RESTAURANT 


P/dgeon Road at Rt 45 
Phone 332 9838 
CARRY OUT SERVICE 
Tub-o-Perdi............................. *2.79| 
Free Birthday Cake 
Served on Your Birthday 


12 m i Noon 
2. Jabberwocky (Children) 
3. it. 21. Jetsam (Cartoon* 
5, 23* These 
\re the Dav* 
(Cartoon) 
x, 9, 27. I 
s. ol Archie Car­ 
toon ) 
33, Outdoor Report 
I2::ui p.m. 
2. X. *27. \N bat’s This Election All 
Vbout? 
3. 7, II, 21, Go Children) 
■». This Week in the NKI. 
23. \ meric a I) Bandstand 
33. Ohio State Highlights 
I : (Ml p m . 
2. Vibra lions 
3, Meet Your ( andidates 
7. NEl. Game of the Week 
X, 27. t BS ( hildren’s 
Film 
F estival: 
"C ircus 
Adven* 
lures." 
9. Rural t rban Scene 
II. Star Trek 
21. Agriculture I SA 
1:15 p.m. 
9, ( lassroom («amera 
I :'M p.m 
2, Woman Is. , . 
1. 
23. 
33. 
t ollege 
Football 
Hrev iew 
7, The Hunger 
21. Job 
1:15 p.m 
5. 23. 33. College football 
7. Monev to Burn 
2;«« p.m. 
2. Movie: "The Indestructible 
Man " 
3. Mov ie: "Singin' in the Rain ’ 
7, M«v i r . "Comanche StaUun, 


x. Sports spectacular 
II. Movie: "Treasure Island 
21, Movie: "Savage Ram pax 
27, Mov in* Dill 
2:3« p.m 
27. M ovie: * 'W arning Irom 
Space ’ 
3:(mi p.m. 
X. Voyage (o the Bottom ot I lie 
Sea 
3:3« p.m. 
2. Bobbv Goldsboro 
I :(Mi p.m. 
2, Flash Gordon 
3. Suspense Theatre 
X. Soul Train 
II. Fixing Nun 
21. \ndy G riffith 
27. Movjn’ in the Art* 
1:3« p.m. 
2. Movie: "Ghidrah, thc Three 
Headed Monster 
7. Gift of Life 
II, Movie: "Tarzan and the 
Great River * 
21. Dvnamics in Black 
27, Expressions 
>:«mi p.m. 
3, NFL Game of the Week 
S. 23. 33, Wide World of Sports 
7, In Session 
H, Law revive Welk 
9, ( elebrity Bowling 
II, Porter Wagoner 
21, Mission; Impossible 
27, Soul Train 
5:3« p.m. 
3. I ntamed World 
7. Bobby Goldsboro 
9. Celebrity Tennis 
II, B u tt Owens 


WANK SIGN 
& House Pointers 


• Home Remodeling * 


* Borns & Home Interiors * 
"PRICES to PLEASE" ' 
Cor. Rt. 534 & Garfield Rd. Ph 537-4412 


í 


TRY SOMETHING^ 
D IF F E R E N T ! 
Serving Mexican 
8. Am erican Food 


Open Daily 
10 a.m. to 10 p.m 
Closed Mondays 
El Pancho's Restaurant 
745 W. State St., Rt. 62, Alliance 


Pancho 
DeLeon 


M osher M an o r 


M obile 
*-h JLS^ T 9 
m» 
... 
, 
- N O W O P t N 
S p a c es A v a i l a b l e im m ediately 
G U IL F O R D LAKE — RT. 172 
* At Entrance to Mark's Landing 
Call Bay less Mobile Homes 
„Damascus 537-4651 


Lisbon Area Social News 


By E S T H E R D cT E M P L E 
Twenty weie in attendance to 
enioy a Halloween party when 
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C aldwell Hebekah Lodge met 
Wednesday night at their hall in 
the Morgan Building 
Prizes 
were awarded to Mrs. Elsie 
Shivc 
as the prettiest 
M rs 
Dorolhx 
Marehbanks, 
the 


Leisure Footwear for Men 


Shop Till 9:00 Tonight 


Salem’s Only Home Owned 
Department Store 


funniest, and 
to Mrs 
Mae 
Reese, the ugliest 
The prizes were furnished by 
Mrs Ida McCullough. 
After unmasking, 
a 
short 
business 
meeting was 
held, 
conducted by the noble grand, 
Mrs 
Viola Prasco 
Refresh­ 
ments were served at the close 
by Mrs McC ullough and Mrs. 
Prasco. 
Next meeting will be \o\ 
13. 
TH E W E IIN E S Ib W 
Night 
Bridge Chib w as received in the 
home of 
Mrs 
John ( hillik. 
Lisbon Salem Road Mrs Milan 
Gartck was a guest 
Two tables were in play with 
high score achieved h\ Mrs 


\ lrginia Williams and second 
by Miss Gladys Loudon 
Next get together* »II be Nov. 
6 with Mrs 
Harold Kepner. 
Alice St. 


M R S. 
G E R A L D 
Evans 
received the ( heck-Eight Club 
at her home on Sunset Drive 
Wednesday evening with Mrs 
John Hochmann as her co­ 
hostess. 
They had a chop suey dinner 
served 
with 
a 
Halloween 
theme 
Two tables of 500 were in play 
following dinner with Mrs. 
Keith Kampfer and M rs Hoch­ 
mann w inning prizes. 
Guests were Mrs Don Huston 
and Mrs Delores Kastner. 
On Nov. 20, 
Mrs. 
Dixie 
Johnson. Thomas Road, will 


host the club w ith Mrs. Evans, 
the co-hostess. 


Youngstown Board 


To Act on Pay Boost 


YO U N G STO W N 
The 
starting salary of Youngstown 
public school teachers will 
begin at $8,050, an increase of 
$8<X), beginning in January. 
The Youngstown' Education 
Association approved a new 
three-year 
agreement. 
It 
provides for six additional 
elementary spec ialists for the 
1075-70 school year, a rise in 
severance pay. and an increase 
of life insurance from $2,000 to 
$10,IKK). 
The school hoard is expected 
to act on the agreement Nov. fi. 
Arvin DELUXE 
FAN-FORCED" PORTABLE HEATER 


N ew stable base design • 1500 watts of 
instant heat • W ide-A ngle Bright Re­ 
flector • Instant Radiant Ribbon E le ­ 
ments • Automatic Room Tem perature 
Thermostat w ith positive " O f f " posi­ 
tion • 
B u ilt- in 
tip-over control 
• 
( om fort zone engineered case is 
designed at an angle to send maximum 
radiant and tan forced air heat into 


room. H. 11V/', W . 18»/»", D. 5’A " . 


M O D F L 30H11, M etallic Bron/e 
23.95 


Other Models 


30-H26.................................... 1 8 . 5 0 


29-H90 ....................................2 7 . 9 5 


30-H22 ...................................3 6 . 9 5 


Don’t Forget to Visit 
Salem Jaycees’ 
Haunted House 
through October 31st 


Downstairs 


Store 


Shop 
Tonight 
Till 9:00 


Your 
Health 


H y D r. L a w r e n c e L a m b 


Salem’s Only Home Owned 
DepartmentStore 


Dear Dr.. Lamb — I am 59 
and suffer from constipation. 
You 
recommended 
coarse 
foods for constipation. I have 
pockets on my colon and I'm 
not allowed to eat any foods 
with fibers or seeds or skins. 
And also. I can’t drink milk. It 
gives me gas 
1 drink decaf­ 
feinated coffee using one-fourth 
teaspoon of powder to a cup. Do 
you think that would cause me 
to have gas? 
My doctor gave me some 
capsules 
to 
take 
called 
Doxidan, and when 1 have a 
bowel 
movement 
I 
have a 
burning in my rectum from the 
capsule. 1 would like to know if 
the capsule would be bad for 
my colon. 
I give myself enemas a lot 
and would like to know if that is 
ok 
What would be best for 
constipation and what foods 
should 1 avoid and which ones 
should I eat? 


Dear 
Readers — 
Those 
pockets are diverticula and the 
current thinking is that con­ 
stipation and poor bowel habits 
are part of the reason they 


All Flavors 


Flay's 
POP 
3 *. 89* 


Plus Deposit 


develop. 
It you don't have an infected 
pocket or bleeding or a small 
perforation of one of them, the 
associated constitpation 
is 
usually the main problem. 
You really need a change in 
your total bowel pattern. You 
should be eating foods with 
bulk. That means w hole cereals 
and bulky vegetables in con­ 
siderable amount. Your colon 
will not function properly, with 
orwithout diverticula, until you 
eat properly , and that includes 
proper amounts of bulk. 
That 
laxative and 
enema 
habit has merely made matters 
worse. Doxidan is a chemical 
laxative. It has some useful 
purposes but should not be used 
regularly and the same applies 
to all other chemical laxatives. 
A hulk 
expander would be 
useful 
until 
you 
get 
straightened out. 
You need a good program for 
training your bowel habit and to 
train your normal responses. It 
won't be easy since you ob­ 
viously have a long standing 
problem, as do many people 
who suffer from constipation 
and spastic colon. 


Dear Dr. Lamb — Can a 
woman 63 years old have a 
change of life for the second 
time? 
Dear Reader — No. If such a 
woman had been on hormone 
medicines 
to 
prevent 
the 
changes and then stopped them 
she could have symptoms. 
Many of the symptoms at­ 
tributed 
to change 
in 
life, 
ir r it a b ilit y , 
nervousness, 
headaches, sweating, can all be 
caused by other things, in­ 
cluding anxiety. That is why a 
lot of w omen who think they are 
having menopause symptoms 
m their middle 408 really have 
some other problem. Symp­ 
toms alone do not make a 
diagnosis. When a woman has 
such symptoms then the doctor 
has to evaluate the total picture 
to learn whether it is the change 
in 
life, 
a 
psychological 


problem, or something else. 
It follows then that a woman 
could have symptoms 
of a 
change in life in her 40s and 
have the same symptoms from 
some other cause In her r 


L E G A L N O TICE 
A D V E R T IS E M E N T FO R BID S 
Notice is hereby given that sealed 
bids will be received at the office 
of the SuDerintendent of Utilities 
of the City of Salem, Ohio at his 
office in City Hall, 231 
South 
Broadway, 
Salem, 
Ohio 
until 
12:00 noon Eastern Standard 
Time or Daylight Saving Time, 
whichever is currently in use in 
the State of Ohio, on Monday, 
November 4, 1974 for the purchase 
of 
the 
Salem 
Disposal 
Plant 
Power 
Line, 
An 
inventory 
of 
assets 
of 
the 
Salem 
Disposal 
Plant Power Line is on file in the 
Superintendent of Utilities office. 
Ea ch 
bid 
shall 
contain 
a 
statement as to the ability of the 
bidder to maintain and improve 
said system 
and 
to 
provide 
electric service therefor. 
Said property is to be sold and 
conveyed to the highest and best 
bidder 
in accordance with an 
agreem ent 
to 
be 
negotiated 
between the City and said bidder. 
The Chairman of the Utilities 
Commission reserves the right to 
reject any and all bids. 
A. A P A R K E R 
Chairman, Utilities Commission 
City of Salem, Ohio 
Ord. No. 741015 78 
Salem News Oct. 18, 25, 1974 


L E G A L NOTICE 
The Columbiana County Budget 
Commission under Sec. 5747.50 & 
5725.24 Revised Codes of Ohio, 
made the following distributions 
from the undivided local govern 
ment fund. 
T o w n sh ip s 
Inc., Sales & 
intang. 
Corp. Tax 
Twps. 
Sec. 5747.50 Sec. 5725.24 
Butler 
1517.47 
3324.79 
Center 
1760.26 
3856.75 
Elkrun 
1669.22 
3657.26 
Fairfield 
2003.05 
4383.71 
Franklin 
1365.72 
2992.30 
Hanover 
1517.47 
3324.79 
Knox 
Home.F.D. 
1912.01 
4189.23 
Liverpool 
2063.75 
4521.71 
Madison 
1578.16 
3457.77 
Middleton 
1729.91 
3790.25 
Perry 
1365.72 
2992 30 
Salem 
1760 26 
3856.75 
St.C lair 
1972.70 
4322.22 
Unity 
1426.42 
3125.30 
Washington 
1578.16 
3457.77 
Wayne 
1578.16 
3457.77 
West 
1972.70 
4322 22 
Yellow 
Creek 
1578.16 
3457.77 
TOTAL: 
$30,349.30 
$66,495.66 


Corps. 
Inc., Sales & 
Intang 
Corp. Tax 
Lisbon 
6373.35 
1 3,964.09 
col'bian a 
5098 68 
11,171.27 
Sum 'ville 
1092.58 
2,393 84 
Hanoverton 
1912.01 
4,189.23 
East L iv e r­ 
pool 
56176.55 123,083.47 
Rogers 
2245.85 
4,920 68 
Salem City 
28710.44 
62,904.89 
W ash'ville 
2579.69 
5,652.13 
Leetonia 
5736.02 
12,567 68 
New W ater­ 
ford 
2883.18 
6,317.09 
East 
Palestine 
11502.38 
25,201.86 
Salineville 
5098.68 
11,171.27 
W ellsville 
22337.09 
48,940 80 
To. Corps. $151,746.50 
$332,478 30 
To Twps. 
30,349.30 
66,495 66 
Col'biana 
Cty. 
121,397.20 265,982.64 
Grand 
Total: 
$303,493 00 
$664,956.60 
Salem News Oct. 25, 1974 


They’re Not Building Sewers....They’re Building Health 


For A Whole Comnwtity 


Some of the most important things you build in 
the construction business are invisible. 


Every highway built the right way with quality 
materials is comfort and safety for the millions 
of families passing over it. 


Every blacktopped playground is protection 
from broken glass cuts and stone bruises for 
scores of children. 


Every properly constructed sewer is health 
insurance for an entire community. 


This kind of work requires: intensive 
training, special skills, and attention 
to detail, dedication to doing the kind 
of job you can be proud of. 


Construction work is important work. 
The construction industry is impor­ 
tant to you and to your community. 


All kinds of people work in construc­ 
tion. But they share one thing in 
common...dedication toward doing 
the kind of job they can be proud of. 


|N> 
I# 


TH E BUILD ERS ASSO CIATICI. 
OF EASTERN OHIO AND WESTERN PENNSYLVANIA 


THE SALEM NEWS 


Glazed 
Sausage Balls 


2 lbs. bulk pork sausage, 
2 tablespoons water. 
1 can (131» ounces) pineapple 
chunks or tidbits. 
2 
tablespoons 
butter 
or 
margarine, 
cup sugar. 
2 tablespoons cornstarch, 
12 cup apple juice, 
2 
tablespoons 
cinnam on 
candies, 
H maraschino cherries. 
Form sausage into 1 inch 
balls (approximately 40 bulls» 
and place in a cold skillet. 
Add the 2 tablespoons water, 
cover tightly and cook slowly 
over low heat 5 to 8 minutes. 
Remove cover and continue 
cooking till balls are done and 
nicely browned, about 7 to 10 
minutes. Do not over cook. 
Pour off pan drippings. 
Drain pineapple, reserving 
juice. Add enough water to 
juice to equal 1 cup Set both 
aside 
Meit butter and margarine 
in heavy saucepan. Stir in 
sugar and cornstarch. Add 
pineapple juice 
m ixture, 
apple juice and cinnamon 
candies. Cook over medium 
heat, stirring till clear and 
thickened 
Pour 
sauce, 
pineapple 
chunks 
and 
cherries 
over 
sausage balls in skillet. Cook 
over low heat for 5 minutes, 
stirring occasionally. Serve 
hot, with or over waffles or 
pancakes. Makes 6 to 8 ser­ 
vings. 


Mrs. McClellan, Area’s Top Cook 


A tasty meat-fruit recipe that combines sausage with 
pineapple, cherries and apple juice. sweetened and 
colored with cinnamon candies, won Mrs ^ mald 
• 
(Dorisi McClellan the $50 grand prize in the fourth 
a n n u a l Cookbook contest sponsored by the Salem News. 
The modest homemaker and mother of three said she 
entered the winning recipe. Glazed Sausage Balls, 
because she feels it is 
p e r f e c t for entertaining for 
brunch or dinner, one tliat is simple to prepare and 
looks elegant when served in a chafing dish It is a 
favorite of her husband, Donald, who enjoys the 
sausage served over cottage cheese, waffles or pan- 


WINNER o s HER 
first try. Mrs. McClellan 
admits that she entered the contest ‘mainly to please 


^G ourm et cooking is a favorite pastime of Mrs. 
McClellan, whose special jov is to have a full cookie jar 
hand when her grandchildren visit at 
(»rammy s 
In add,tion8 Dor»s enjoys golf and flower g a r 
rienins is an avid reader and most recently has taken 


courses in real estate at Kent State d iv e r sity 's Salem 
Regional Campus. She has also taken several adult 
education courses at Salem High Scjiobl, * various 
lessons at the YWCA and hopes someday to return to 
college fulltime. She is a graduate of Minerva High 
School 


SIIE AND HER l l l ’SBAND. who is employed at the 
General Motors Vega plant at Lordstown, reside at 248 
W 
13th St They have three children, Mrs Jewell 
i Vicki > Hall Jr of East Rochester. Terri, a junior at 
Salem High School, and Donald McClellan Jr , an 
eighth grader at the Junior High They also have two 
grandsons, Brian, 5, and Brent. 2. 
Mrs McClellan’s winning recipe was one of six she 
submitted in different categoric Her specialties are a 
recipe for chocolate pistachio marble cake, which is 
also printed in the Cookbook this year, and her 
mother’s lemon sponge pie. She has used many of the 
recipes that appeared in previous editions of the Salem 
News Cookbooks. 


Mrs. Donald W. McC lellan 
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Mrs. Price Takes 2nd Place 


Mrs. Kendle (Dawn) Price 
of 1672 Valley Road, Salem, 
m other of five children with a 
new baby due next month, is 
the second place winner in the 
fourth annual Salem News’ 
Cookbook contest and will 
receive $25 for her recipe for 
“Pioneer B read “ 
Her golden bread entry, 
which was very tastv arid 
“ lig h t-a s-a -fe a th e r.’’ co m ­ 
bined yellow 
corn 
m eal, 
m olasses, 
oil, 
yeast, 
salt, 
w ater, flour and an unusual 
ingredient for bread, tomato 
juice. 
A REG ISTERED NURSE, 
Dawn devotes most of her 
tim e at home with her family, 
is an avid canner, does some 
freezing and gardening and 
loves to sew , creating many of 
her own patterns 
She 
is 
a 
g ra d u a te 
of 
S e b rm g M c K in le y 
H igh 
School and was one of eight 
m em bers in the last class to 
graduate from the Hannah 
Mullins School of Registered 
Nursing in 
1955 
She also 
attended 
the 
Salem 
Bible 
College and was employed as 
a 
nurse 
a t 
S alem 
City 
Hospital Daw n’s future plans 
in clu d e 
co n tin u in g 
her 
education in nursing. 
A m em ber of the Salem 
Pilgrim C hurch. Dawn for 
m erly taught Sunday School 
classes and 
has composed 
Stones suitable for both grade 
school and young adult Bible 
classes. 
M rs. 
P ric e 
and 
her 
husband, who is employed as 
s salesm an in the Alhance- 
Salem Lisbon area 
for the 
State Industrial Supply Co. of 
Alliance, a re the parents of 
three 
sons. 
Benjam in. 
14, 
Vincent. 12. and Ira. 6, and 
two daughters. Laurel, 8. and 
Amy, 3. 
Mrs. P rice, who loves to 
cook, creates many of her 
own recipes and has entered 
the contest in previous years, 
bhe 
looks 
forw ard 
to 
the 
Cookbook each year, she said, 
to try out new and differei.t 
recipes. 


PIO N EER BREAD 
Dawn Price 
1672 Valley Road 
Salem . Ohio 
1 cup boiling w ater, 
one-third cup yellow com- 
m eal, 
one-third cup cold w ater. 
S tir 
com m eal 
into 
cold 
w ater. Add slowly to boiling 
w ater and boil 5 minutes 
stirring constantly. 
4 tablespoons vegetable oil, 
4 tablespoons m olasses. 
2 teaspoons salt. 


Ü K i 


Mrs. Kendle Price 
Add to the m ush in stated 
order. The salad oil m easured 
first 
coats 
the 
m easuring 
spoon so the m olasses doesn’t 
stick m aking m easuring easy 
Set aside until 
cooled 
to 
lukewarm . 
2 cups tom ato juice, 
2 packages dry yeast. 
H eat 
to m ato 
ju ic e 
to 
lukew arm . Add the dry yeast 
a n d s tir u n til 
d isso lv ed . 
C om bine with the lukewarm 
m ush m ixture until smooth. 
Breads 


YEAST COFFEE RING 
Mrs. John Sprowl 
373 Fair Ave. 
Salem. Ohio 


IN G RED IEN TS. 
4 cup milk. 
4 cup sugar. 
112 teaspoon salt. 
4 cup shortening. 
4 cup w arm w ater for yeast. 
1 4-oz. packages of active dry 
yeast, 
2 eggs, beaten. 
3 cups flour. 
2 cups additional flour (ap­ 
proxim ately). 
Utensils needed: 2 bowl, large 
spoon, 
m ix er an d cookie 
sheets 
Soften > east in the warm 
w ater (about 110degrees), set 
aside. 


H eat 
m ilk, 
ad d 
su g ar 
shortening and salt and lei 
cool. Now add beaten eggs 
add yeast m ixture and a d d 1 
cup of flour at a tim e and beat 
well till thick Then mix with 
spoon and 
knead 
well on 
floured surface 


Put dough 
into a 
I *rge 
greased bowl and cover Lei 


stand in w arm place until 
double in size. Divide dough 
into two parts Roll each half 
of dough on floured board 
un til long, S p rin k le w ith 
m elted butter, cinnam on ana 
sugar. Roll up long and insert 
one end into the other to m ake 
a ring Now snip every inch or 
so halfway through the dough, 
laying back each piece onto 
each other Let rise again for 
a half hour and bake at 350 
degrees for 25 m inutes or until 
golden brown. Ice when cool. 
Can be decorated seasonal 
using usgar crystal bells for 
C hristm as. E aster eggs or 
jelly beans at E aster. 


10 cups 
all-purpose 
flour, 
(approxim ately). 
Stir 4 cups flour into batter 
u n til sm ooth. 
K nead 
the 
rem aining 6 c u d s of flour into 
the dough. Set aough in w arm 
place until double in bulk. 
Then knead down and let res* 
15 m inutes. G rease 3 bread 
pans with shortening and let 
dough raise until double in 
bulk a g a in . 
B ake a t 32E 
degrees for 30 m inutes or until 
done. 


H IT T E R CRISP 
GARLIC ROLLS 
Mrs. Vernon Melts, Jr. 
10721 W estern R eser\ e Rd. 
North Kenton. Ohio 
I package Hot Roll Mix. 
i cup very w arm w ater. 
1 *gg. 
I to 2 teaspoons garlic salt. 
I 
teaspoon 
instant 
minced 
onion or I tablespoon finely 
chopped onion. 
teaspoon garlic salt. 
*4 cup butter or m argarine, 
m elted. 
G rease I3x9-inch pan. In 
large bowl, dissolve yeast 
trom hot roll mix in w ater; 
stir in egg. Add flour m ixture. 


Mennonrte Cookbook *7” 
Food & More Food for 
Body & Soul *2* 


hide's Eye View of Cooking *4* 


Plus Other Cookbooks 
, Friends Book Store 
U.S. Rt. 43 — Oam ascus — 53/ 3481 


1 to. 2 .teaspoons garlic §alt, 
onion and blend well. Press 
dough 
into 
prepared 
pan. 
Blend 4 teaspoon garlic salt 
with m elted butter Dip sharp 
knife into butter; cut dough 
lengthwise down center and 
then crossw ise at 1-inch in­ 
tervals, 
m aking 
lx44-inch 
strip s. 
B rush 
rolls 
w ith 
rem ain in g b u tte r m ix tu re. 
Let rise in w arm place until 
light and doubled in size, 30 to 
45 m inutes. P reheat oven to 
400 degrees. Bake rolls 20 to 25 
minutes until 
deep golden 
brow n. Serve w arm . Makes 26 
rolls. 
RYE BREAD 
M yrlene Sum m ers 
9550 Lisbon Road 
Canfield, Ohio 
•2 cup m ashed potatoes. 
4 cups w ater, 
1 tablespoon salt, 
2 tablespoons sugar. 
C om bine in g re d ie n ts 
in 
saucepan and bring to a boil. 
Sift into large bowl, 2 4 cups 
of rye flour add above boiling 
ingredients over flour, mix 
well with wooden spoon. Cool 
for 30 m inutes. 
1 package dry yeast. 
1 cup w arm w ater, 
1 teaspoon sugar. 
Dissolve yeast 
in 
warm 
w ater and sugar. Let stand 
fo r 5 m in u tes. 
Add 
this 
m ixture to the above m ixture, 
mix well until it becomes 
slightly sm ooth. M ixture will 
be lumpy, work until lumps 
are loose or dissolved. Cover 
and set in w arm place for 5 
hours. 
I usually do it first thing in 
the m orning, then in the af­ 
ternoon I add: 
2 tablespoons caraw ay seed, 
2 tablespoons sugar, 
1*2 teaspoon salt, 
10 cups white flour, 
2 cups w arm w ater, 
2 tablespoons m elted shor­ 
tening. 
Knead until b atter is stiff. 
Add 2 m ore 
tablespoons 
m elted shortening or oil and 
kn ead 
a g a in 
until 
well 
blended. Cover with cloth. Let 
rise until doubled in bulk. 
Turn out on floured board. 
Divide dough into 4 parts. 
Shape into loaves. Let rise 
again in pans. Bake at 350 
degrees for 1 hour. 


ROLLED OATS & 
HONEY BREAD 
M arylee Purrington 
225 Rose Avenue 
Salem . Ohio 
For two loaves you will need: 
2 cups boiling w ater, 
1 
cup old-fashioned 
rolled 
oats, 
2 packages of yeast, 
o n e-th ird 
c u p 
lukew arm 
w ater, 
1 tablespoon salt. 
12 cup honey, 
2 tablespoons m elted butter, 
6-8 cups 
unbleached 
flour 
(functions just as bleached 
does, is better for you!) 
3 
tab lesp o o n s 
oil, 
a p ­ 
proxim ately. 
Pour the boiling w ater over 
the rolled oats; let this stand 
for about */* hour, until the 


, oats 
have 
thoroughly- spf- 
tened. (in the m eantim e, oil 
tw o8,,x4’’ bread pans.) Then: 
soak tw o packages of yeast in 
o n e-third 
cup 
lukew arm 
w ater. Add the salt, honey, 
and butter to the oats, then 
add the yeast. Gradually add 
enough flour to m ake the 
dough kneadable, around five 
cups; the flour doesn’t need to 
be sifted. Turn onto a floured 
surface and knead ten to 
twenty 
m inutes, 
until 
the 
dough is elastic and smooth, 
adding flour as necessary 
Then return the dough to the 
m ixing bowl, oil its surface, 
and place the bowl, covered 
with a towel, in a w arm place 
to rise. One good way to m ake 
sure the dough’s surroundings 
a re n ’t too hot is to place the 
bowl in the unheated oven 
with a shallow pan of hot 
w ater below it. When the 
dough has doubled in bulk, 
punch it down, divide it in 
two. shape into two loaves, 
and place in pans. Allow them 
to rise till nearly doubled in 
bulk. P reheat the oven to 325 
degrees F. Bake for about 50 
m inutes, until the bread is 
light golden brow n and sounds 
hollow when tapped. 


SWEDISH RYE BREAD 
Mrs. Michael J. Traina 
1651 E ast State St. 
Salem, Ohio 
1 pkg. active dry yeast. 


\'a cup warm w ater, 
cup brown sugar, 
2 tablespoons honey, 
2 tablespoons light molasses, 
1 tablespoons salt, 
1 tablespoons shortening, 
l 1- cups hot w ater. 
2i 2 cups stirred medium rye 
flour, 
2 tablespoons caraw ay seed 
or, 
2 tablespoons grated orange 
peel. 
312 to 4 cups sifted all-purpose 
flour. 
Soften yeast in w arm w ater. 
In big bowl, com bine sugar, 
m o lasses, s a lt and sh o r­ 
tening. Add hot w ater and stir 
till sugar dissolves. Cool to 
lukewarm. Stir in rye flour; 
beat well. Add softened yeast 
and caraw ay seed or orange 
peel. Mix well. Stir in enough 
all-purpose flour to m ake soft 
dough. Cover; 
let rest 
10 
m inutes. 
K nead 
on 
w ell-floured 
surface till smooth and satiny 
(about 
10 m inutes). 
Place 
dough in lightly greased bow 1. 
turning once to grease su r­ 
face. Cover; let rise in warm 
place till double (1 4 to 2 
hours). Punch down. Turn out 
on lightly floured board and 
divide into 2 portions. Shape 
into smooth ball. Cover and 
let rest 10 m inutes. 
P at dough into two round 
loaves; p lace on g reased 
baking dish. Or shape in 2 
oblong loaves and place in 
greased 8*2 x 4 4 x 24 inch 
loaf pans. Cover and let rise in 
w arm place till double (about 
1 
to 
1*2 hours). 
Bake in 
m oderate oven (375 degrees» 
about 30 m inutes. Place foil 


over tops last 19 m inutes, if 
necessary. F o r softer crust 
brush with m elted butter or 
m argarine. 
Cool 
on 
rack. 
Makes two loaves. 
NOTE: Try iced w ater on 
loaves before they are baked. 
Gives the loaf a shinv surface 


H onorable 
Mention 
SEC R ETCEN TER 
BANANA NUT BREAD 
M rs.D onna Beech 
430 West Pershing 
Salem , Ohio 
Preheat oven 325 degrees. 
G rease and flour 9x5x3’’ loaf 
pan. 
two-thirds cup honey, 
two-thirds cup milk[ 
2 4 cups flour, 
one-third cup sugar, 
I teaspoon salt, 
1 teaspoon soda, 
12 cup shortening, 
1 egg. 
1 cup chopped nuts. 
«"1 cup m ashed bananas. 
Combine honey and milk in 
large m ixer bowl. Add flour, 
sugar, soda, salt, shortening 
and egg. Blend a t low speed 
lust 
till 
sm ooth, 
about 
1 
m inute; scrape sides of bowl 
frequently. Stir in nuts and 
bananas. Spread »3 of batter 
in greased and floured 9x5x3“ 
loaf pan. P our filling over 
b a tte r. 
C a re fu lly 
spoon 
rem aining b atter over filling 
and gently spread. Bake a t 
325 degrees for one hour to 
one and a half hours. Cool 13 
m inutes. Rem ove from pan. 
Cool on w ire rack. 
W rap 
tightly in foil and store in 
refrigerator. 
FILLIN G ; 
2 packages cream cheese, 
softened, 
1 rgg. 
2 tablespoons flour. 
• 4 cup sugar. 
Combine all ingredients in 
sm all m ixer bowl. Blend a t 
low speed just till well mixed. 
Set aside. 


RAISIN BREAD 
Robin June Hell 
Box 111 
D am ascus. Ohio 
1 cup w arm w ater (potato 
w ater), 
2 packages active dry yeast, 
•i cup w arm m ilk, 
11 cup sugar, 
11 
cup 
lukew arm 
m ashed 
potatoes, 
2 cups dark seedless raisins. 
6-7 cups flour; 
2 teaspoons salt, 
2 eggs beaten. 
!» cup m argarine, m elted. 
Put potato w ater into a 
large w arm bowl. Sprinkle in 
yeast, stir until dissolved. 
Add 
m ilk, 
2 tab lesp o o n s 
sugar, potatoes, and 2 cups 
H our, beat u n til sm ooth. 
Cover and let rise about 4 
hour. 
S tir 
dow n, 
add 
rem a in in g 
2 
tab lesp o o n s 
sugar, salt and 1 cup flour, 
beat until sm ooth. Stir in eggs 
and m argarine. Add enough 
flour to m ake a stiff dough. 
Turn out onto a floured board 


Ceremony and Reception 
Complete............ 
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Knead about 8-10 fninutes. 
Place in a greased bowl. 
Cover and let rise, free from 
draft, about 35-40 minutes or 
until doubled in size. Punch 
down the dough. Turn out on 
floured board and knead in - 
raisins. Divide the dough in 
half, cover let rise another 5 
minutes. Roll each half to 
make a 14x9-inch rectangle. 
Shape into loaves. Place in 2 
greased 9x5x3-inch pans. 
( over and let rise again until 
doubled in size, about 50 
minutes. Bake at 350 degrees 
about 45 minutes. Remove 
from pans and cool. 
TEA RING 
Mrs. Gary Hall 
528 East Lincoln Way 
Lisbon, Ohio 
3 cups scalded milk, 
2 packages of dry (active) 
yeast 
oz. size), 
W cup warm w ater, 
Vfc cup shortening, 
Ms cup white sugar, 
1 tablespoon salt, 
8 to 9 cups white (all purpose) 
flour. 
Scald milk and let cool until 
luke warm . Pour into large 
bowl. Add salt, shortening; 
sugar. Dissolve yeast in w ater 
and 
add 
to 
m ixture. 
Gradually 
mix 
into 
flour. 
Knead dough about 6 Vninutes. 
(Use small amount erf shor­ 
tening on your 
hands 
so 
ingredients won’t stick 
to 
hands). Grease inside of bowl, 
cover with towel and let raise 
in warm place for 1 to 112 hour 
or until double in bulk. Punch 
down dough and divide into 
four equal parts. 
The following applies to 
EACH of the four portions of 
dough: 
Roll out to about Vi-inch 
thickness. 
B rush 
with 
m arg arin e 
(about 
1 
tablespoon). Sprinkle w ith 
mixture of 
*.* cup brown 
sugar, 2 teaspoons cinnamon.. 
Roll as for jelly roll. Place on 
greased cookie sheet, bring 
ends together to form ring. 
Cut into roll G way through in 
1-inch slices. Twist each slice 
and lay sideways. Let raise 
again (cover) about 1 hour or 
double in bulk. Bake at 350 
degrees for 20 to 30 minutes. 
Cool and add icing to top. 
Icing for top: 
1 cup powdered sugar (per tea 
ring), 
1 to 1*2 tablespoon milk. 
Mix 
su g ar 
and 
milk 
together. Spread over top of 
tea ring. (Optional - sprinkle 
with cherries and-or nuts). 


oven to 375 degrees. Bake 25 
to 30 minutes. Immediately 
turn upside down on a large 
tray. Let pan stay over rolls a 
minutes so that butterscotch 
runs down over them. 


:)ugh 
male 


BUTTERSCOTCH 
CINNAMON ROLLS 
Mrs. Woodford Kelly 
2289 Oak St. 
Salem, Ohio 
1» cup warm w ater, 
1 pkg. active dry yeast, 
U cup lukewarm milk (scald 
then cool), 
*'4 cup sugar, 
1 teaspoon salt, 
1 egg, 
*4 cup soft shortening, 
3‘a to 334 cups flour. 
In bowl dissolve yeast in 
water. Measure flour. Add 
m ilk, 
su g ar, 
salt, 
egg. 
shortening, and half of flour to 
yeast. Mix with spoon until 
sm ooth. 
Add 
enout 
remaining flour to hai 
easily. T urn onto lightly 
floured board. Knead until 
smooth (5 m inutes). Round up 
in 
g reased 
bowl, 
bring 
greased side up. Cover with 
cloth. Let rise in warm place 
until doubled, about lfc hours 
Punch down; let rise again 
until alm ost double, about 30 
m inutes. Roll dough into 
oblong 15 x 9” pan. Spread 
with 2 tablespoons softened 
butter and sprinkle with V* 
cup sugar and 2 teaspoons 
cinnamon. Roll up 
tightly 
beginning a t wide side. Cut 
roll into 1" slices. Coat a 13 x 
9” pan with m ixture of: 
one-third cup butter melted, 
cup brown sugar (packed), 
1 tablespoon corn syrup, 
cup pecan halves,. 
Place cut slices in pan on 
top of mixture. Let rise until 
double 35 to 40 minutes. Heat 


Honorable 
Mention 
CANDY CANE 
COFFEE CAKES 
Mrs. Vernon Metts, Jr. 
19724 Western Reserve Rd. 
North Benton, Ohio 
2 cups dairy sour cream, 
2 packages active dry yeast, 
Vt! cup warm water. 
• i cup butter or margarine 
(softened), 
one-third cup sugar, 
2 teaspoons salt, 
2 eggs. 
About 6 cups Hour 
Heat sour cream over low 
heat just until 
lukewarm. 
Dissolve yeast in water. Stir 
in sour cream, butter, sugar, 
salt, eggs, and 2 cups flour. 
Beat until smooth. Mix in 
enough remaining flour to 
make dough easy to handle. 
Knead until smooth, about 20 
minutes. Cover, let rise until 
double - about 1 hour. Heat 
oven to 375 degrees. Punch 
dough down and divide 3 
ways. Roll each part into 
rectangle about 15 x (i inches. 
P lace on greased baking 
sheet With scissors, make 2- 
inch cuts at 12-inch intervals 
on long side of rectangle. 
Spread one-third filling on 
ea«h rectangle. C risscross 
strips over idling. Stretch 
dough to 22 inches and curve 
fo form cane. Bake 15 to 20 
m inutest or until golden 
brown. While warm, brush 
with butter and drizzle canes 
w ith thin icing. Decorate with 
cherry halves or pieces, (red 
and 
green 
m araschino 
cherries. > 
Apricot 
Filling for Candy 
Cane Cakes: 
1*2 cups finely chopped dried 
apricots. 
I'a cups drained, 
finely 
c h o p p e d 
m a r a s c h i n o 
cherries. 
Combine, and spread over 
bread dough. While cakes are 
warm drizzle w ith thin icing. - 
2 cups confectioners sugar 
and 2 tablespoons water 


K ALAI'S 
Mrs. Katherine Koches 
HI) I. Box 7 
Cherry Valley ltd. 
I.eetonia, Ohio 
2*2 cups milk. 
1 cup sugar, 
* i lb. butter or margarine. 
3 oggs, well-beaten, 
3 oz. yeast, 
»2 cup warm water, 
9 cups flour, 
4 teaspoons salt. 
FILLING: 
2 lbs. walnuts, ground. 
1 cup honey, 
1 cup sugar, (white or brown). 
Hot milk. 
Heat milk to lukewarm, add 
sugar and butter and blend 
well. Add eggs. Dissolve yeast 
in 
warm 
water. 
Combine 
yeast and milk Add sifted dry 
ingredients and knead until 
smooth. Allow to rise until 


doubled in bulk. Turn out on 
floured board, divide dough 
into two large balls. Let rise 
one hour. Cover table with 
large cloth, stretch dough 
until very thin. Spread filling, 
raise cloth by one side and 
roll. Butter 10-inch tube pan, 
coil dough around and around 
in pan. Let rise for one hour. 
Bake at 250 degrees for two 
hours, or until done. 
FILLIN G : 
Combine first 
three ingredients, add enough 
milk for spreading con­ 
sistency. 


FRENCH BREAD 
Mrs. Marilyn K. Sauer 
1390 Country Club I)r. 
Sevakeon Lake 
Salem. Ohio 
With the growing interest in 
bread baking, 1 thought the 
cooks of the Salem area might 
enjoy this recipe for French 
Bread. It produces a crusty, 
typically F rench loaf of 
especially appealing flavor 
and, as a boon to the begin­ 
ning baker, 
requires 
no 
kneading. 
1 package dry yeast <1 i-oz.), 
1 cup water, 
*:.• cup milk, 
1*2 tablespoons shortening, 
1 tablespoon sugar, 
4 cups sifted flour, 
2 teaspoons salt, 
2 teaspoons sugar, 
1 beaten egg white, 
2 tablespoons water. 
In a small bowl, kprinkle 
yeast in 1 j cup of the water. 
Heat the milk in a small sauce 
l»n until small bubbles ap­ 
pear 
around 
the 
edj?e 
Remove from heat. Add 34 
cup boiling water, then stir in 
1*2 
tablespoons 
shortening 
and 
1 
tablespoon sugar, 
stirrin g 
until 
shortening 
melts. Cool this mixture until 
it feels warm, not hot - about 
110 degrees F. 
M eanw hile, 
sift 
and 
measure the flour. Mix the 
flour, 2 teaspoons salt and 2 
teaspoons sugar in a large 
mixing bowl. Make a hole in 
the 
center 
of 
these 
ingredients. 
Mix the yeast and milk 
mixtures together and pour 
into the center of the dry 
ingredients. Stir very well. 
The dough will be soft and 
sticky. Cover the bowl with a 
■ damp cloth. Allow to rise in a 
warm place about 2 hours. 
Punch the dough down. 
Place it on a floured board 
and cut it in 2 enual Dieces 
with a knife. Pat each piece 
into a rectangle about 12” x 
6” . Roll the dough toward you 
intoa long flat loaf. Place on a 
greased cookie sheet w ith the 
“seam ” side down. Do not 
cover. Allow 
to rise until 
nearly double - about 
1*2 
hours 
P reh eat 
oven 
to 
400 
degrees, placing a metal pan 
filled with very hot water on 
the bottom of the oven. Bake 
bread 15 minutes, then reduce 
tem perature to 350 degrees 
and bake 24 minutes more. 
Brush loaves with a glaze of 1 
beaten egg w hite and 2 
tablespoons water Return to 
the oven for 5 minutes more. 
Cool loaves on a wire rack. 


RRFAD STICKS 
Mary H. Thomas 
12680 Foundry Hill Rd. 
' tlanoverton. Ohio 
one-third cup m argarine, 
1 tablespoon sugar, 
21» cups flour, 
3*2 teaspoons baking powder, 
112 teaspoons salt, 
1 cup milk. 
Heat oven to 450 degrees. • 
P lace m arg arin e in an 
oblong pan, 10 by 13 in size. 
P lace 
in 
oven, 
until 
m arg arin e 
has 
m elted 
Remove from oven. 
In 
medium 
size 
mixing 
bowl, put the following: 
Flour, baking powder, salt, 
sugar. 
Mix together. 
Then add milk, stir all 
together till blended. Turn out 
onto floured board, and knead 
10 times, or until dough feels 
“springy” . 
With rolling pin. roll dough 
out • ¿-inch thickness, in a 
rectangle. Cut dough into two 
even pieces, then cut each 
piece into V inch w ide strips. 
Pick up one strip at a time, 
hold each end with fingers, 
and twist gently in opposite 
directions. 


* ' 
g 
;• 4 y 
Dip each twisted piece- in 
the melted m argarine, and 
place in pan. When all have 
been dipped, place pan in 
oven. Bake 15 to 20 minutes. 
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Serve with spaghetti, or any 
dish. Makes about 32 sticks. 
2¡hhe 
G w d n e ss 
expect 


Sour 
Cream 
Superior 


yoiffures by 
ry’onnie 


Do You Have a Problem wtyh a Dry, 
Oly or Itchy Scdp? Wo Have a Mow 
Method for Treating Such a Problem 
with Trichoscaip Treatment by 


mmmm|D 
REDKEN 


Temper-ware 
I 
I BY LENOX 


Freeze, bake, serve in it. 


The new super ceramic dinnerware. 


The world’s first shockproof 
ceramic dinnerware with truly 
in n o v a tiv e 
sty lin g . 
T ake 
TEMPER-WARE from freezer to 
oven to table. TEMPER-WARE 
is so strong that Lenox guaran­ 
tees it in writing against break­ 
ing, chipping, cracking or 
crazing in 2 years of normal 
home use. 


Choose from eight dramatic 
patterns, each one with 11 
multiple-use Cook and Serve 
pieces to match. 


SPRITE 


A field of fantasy flowers climb the 
sides of the round casserole. 826.00. 
The warmer stand is 822.50. 


FALL BOUNTY 
A feast of pears, apples, pine­ 
apples and melons in a fash­ 
ionable combination of blues 
and greens 


A 5-piece place setting is 827.50. 
A 15-piece starter set for 4 is 870.00. 
A 45-piece service for 8 is 8250.00. 


DEWDHOPS 
Lovejy semi-abstract in blues and 
white against the warm pecan finish. 


A 5-piece place setting is 828.50. 
A 16-piece starter set for 4 is 868.00. 
A 45-piece service for 8 is 8240.00. 


i Phone 
Open Tut 
6 332-0806 
M0 E. State St. 


Q)aniel (S. Smith 
JEWELER 
Certified Gamotof lit 
%Un«riun Gam Society 
ACCREDITED GEM LABORATORY 
PhOM 882*99 44 
Open Daily 9 a.m. tils p.m. Mon. and Fri. Eve« til9 p.m. 
Salem, Ohio 
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WHOLE WHEAT BREAD 
I 
Mrs. John Zimmann 
1K94 New garde» 
Salem. Ohio 
4 cup warm water, 
1 teaspoon sugar. 
3 tablespoons (3 packages) 
dry veast, 
4 cups warm milk. 
>2 cup margarirfe. 
2 eggs, 
2 tablespoons honey. 
3 teaspoons salt, 
2 tablespoons blackstrap 
molasses, 
4 cups whole wheat flour. 
34 cup raw wheat germ. 
4 cups white flour (more may 
be needed). 
4 bread pans needed 914 x 514 
x 
2 34 
inches 
Oven tem­ 
perature 350 degrees. 
D issolve 
together 
the 
water, sugar and yeast in the 
bottom of a 
large, warm 
mixing bowl. Add the warm 
milk, and stir together. Add 
the m argarine, eggs, honey, 
salt and molasses. Again mix 
well. Add the whole wheat 
flour, mixing it in well, and 
using an electric beater if you 
wish Add the wheat germ. 
Mix. Add the white flour one 
cup at a time, mixing well 
after each addition If dough 
is too sticky to handle, con­ 
tinue to add flour until the 
dough can be handled without 
sticking to your hands Turn 
dough out onto a floured 
board and kriead 
(adding 
flour as necessary) until the 
dough is smooth and elastic. 
Let the dough rise in an 
oiled bowl until it is double in 
size. (During this rising time 
I - 14 hours - the bowl should 
be in a warm place, and a 
moist towel should cover the 
bowl » When it is double in 
size, knead the dough briefly 
to reduce the size, place the 
dough back in the oiled pan. 
cover with towel again, and 
let rise till almost double in 
size. Knead the dough again 
briefly, and divide into 4 equal 
C 
irts Shape each part into a 
af, and place each in an 
oiled bread pan. Set pans in 
warm place, cover with moist 
towel, and let dough rise till it 
is double in size. Bake in 350 
degree oven 35 to 40 minutes. 


HUNGARIAN KOLACHI 
Je rri Bartels 
I 
1244 Id a h o Rd 
Austintowa, Ohio 
9 cups flour. 
4 eggs. 
14 teaspoon salt. 
1 tablespoon vanilla. 
2 cups milk. 
1 cup oleo. 
1 cake >east, 
1 cup sugar 
Melt oleo - scald milk and 
put yeast in 4 cup of warm 
w ater with one tablespoon 
sugar - mix oleo and milk and 
add sugar. 
Beat eggs and add. and 
vanilla After water and yeast 
mixture cools, add this too 
Put in large pan. add flour 
Knead, let rise and divide into 
6 Roil out and spread this 
filling 
KOLACHI FILLING 
1 4 cup boiled milk. 
2 tablespoons oleo. 
2 lbs ground walnuts. 
2 cups brown sugar. 
1 cup sugar. 
1 tablespoon vanilla 
Blend this mixture well, 
and spread on dough, not too 
sparingly. Roll dough into 
loaves and let rise again 
Brush beaten egg whites on 
top Bake at 325 degrees for 35 
minutes. 
APPLE CHIP 
COFFEE CAKE 
M rs. George W. Boone 
1 io t B u m s Mill Rd 
l.eetonia, Ohio 
2 tablespoons sugar. 
2 cups Bisquick, 
1 cup finely chopped pared 
apples, 
I egg, 
*4 cup milk 
Heat oven to 40U degrees. 
Blend 
ingredients. 
Beat 
' igoroush 30 seconds Spread 


batter into greased 9 
round 
layer fitfn or 8** or 9’Hsquai^ 
pan. Sprinkle with mixture of 
one-third cup brown sugar, 
one-third cup Bisquick. 4 cup 
cold butter, and 4 teaspoon 
cinnamon; blend with fork 
until crumbly. Bake 20 to 25 
minutes 8 servings. 


COCOA BREAD 
Irene llrovatic 
Box 349H 
Salem. Ohio 
1 cake yeast. 
2 cups milk, scalded and 
cooled, 
1 tablespoon sugar. 
5 4 cups sifted flour. 
4 teaspoon salt. 
4 cup sugar. 
4> cup cocoa. 
4 cup butter. 
2 eggs 
Dissolve 
yeast 
and 
1 
tablespoon 
sugar 
in 
lukewarm milk, add 3 cups 
flour and beat until smooth 
Cover and set aside to rise 
m warm place until light— 
about one and one-half hours, 
then add butter and sugar 
creamed, eggs well beaten, 
cocoa, remainder of flour, or 
enough to make soft dough, 
and salt Knead lightly place 
in greased bowl. Cover and 
set aside 111 warm place until 
double in bulk about two 
hours Mold into loaves, place 
in well-greased bread pans. 
Idling them half full. Cover 
and let rise again until light - 
about one hour. Bake at 350 
degrees for forty to forty-five 
minutes 
This recipe m akes two 
loaves Nuts or fruit may be 
added if desired. This bread 
can be used 
for 
making 
delicious sandwiches. Buns 
can 
also 
be 
m ade 
and 
decorated with chocolate 
frosting 


M l FU N S 
Mrs. Etta Fave Kamsev 
«231 Marble Rd. NE 
Kensington. Ohio 
2 cups flour 
1 1 cup sugar. 
2 teaspoons baking powder. 
4 teaspoon salt, 
1 teaspoon soda. 
4 cup shortening. 
2 eggs, well beaten. 
1 cup milk 
Sift 
together 
dry 
ingredients. Combine eggs, 
milk, and shortening. Add 
quickly to flour m ixture, 
stirrin g 
only 
until 
just 
moistened. Do not beat. Drop 
batter gently by spoonfuls 
into greased 
muffin pans, 
filling two-thirds full Bake in 
hot oven (425 F.) 20 to 25 
m inutes 
or 
until 
golden 
brow n Makes about 1 dozen 2- 
inch muffins. 
DILLY 
CASSEROLE BREAD 
Helen Lieder 
MOI l.ibertx Street 
Salem. Ohio 
To prepare: 20 minutes 
Id hake: 35-45 minutes. 
• Allow time for rising). 
I package dry yeast. 
I I cup warm water. 
I cup cream-style cottage 
cheese, heated to lukewarm, 
1 teablespoon butter. 
2 tablespoons sugar. 
I teaspoon salt. 
I I teaspoon baking soda, 
1 tablespoons instant minced 
onion. 
2 teaspoons dill seed. 
I <*gg. 
2‘ 4 to 14* cups flour. 
1. Soften yeast in water; let 
stand 10 minutes. 
2. Combine in a large bow 1 the 


cottage cheese, b utter, a 
mixture of sugar, sdlf. arid 
baking soda, and then the 
onion, dill seed. egg. and 
softened yeast; beat well to 
blend thoroughly. Add flour 
gradually, beating well after 
each addition. 
3. Cover and let rise in a 
w arm 
place 
(about 
85 
degrees» until doubled, about 
1 hour. 
4. Stir down dough Turn into 
¿1 w ell-greased 14-2-quart 
casserole. Let rise in a warm 
place until light, 30 to 40 
minutes. 
5. Bake at 350 degrees 35 to 45 
minutes, or until crust is 
golden brow n. Brush top with 
soft butter and sprinkle with 
salt. Cool about 5 minutes in 
casserole. Remove bread to 
cooling rack One loaf bread. 


S T R A W R E R It Y 
N I T 
BREAD 
Alice k tinkle 
412 S. Bell Wick Rd. 
Hubbard. Ohio 44425 
1 cup butter or margarine, 
1 4 cups sugar, 
1 teaspoon vanilla. 
14 teaspoon lemon extract. 
4 eggs. 
3 cups sifted all-purpose flour. 
1 teaspoon salt. 
1 teaspoon cream of tarter. 
4* teaspoon baking soda. 
1 cup straw berry jam . 
4 cup dairy sour cream. 
1 cup broken walnuts. 
In m ixing bowl, cream 
butter or m argarine, sugar, 
vanilla and lemon extract till 
fluffy. Add eggs, one at a 
time, beating well after each 
addition. Sift together flour, 
salt, cream of tarter and 
soda. Combine jam and sour 
cream . 
Add jam 
mixture 
a ltern ately 
with 
dry 
ingredients 
to 
cream ed 
m ixture beating till well 
combined Stir in nuts. Divide 
am ong five greased and 
floured 4 4 by 2 4 by 24-inch 
loaf pans Bake in 350 degrees 
oven for 50 to 55 minutes or till 
done. Cool 10 minutes in pans; 
remove and cool completely 
on w ire racks. M akes 5 
loaves. 


\\ HOLE WHEAT BREAD 
(4 loaves) 
Mrs. William G. Downing 
2244 Woodsdale Road 
Salem, Ohio 
Put the following ingredients 
into a large mixing bowl: 
2 packages dry yeast, 
1 aixl one-third cups dry 
powdered milk. 
3 tablespoons salt. 
1 cup white all-purpose flour, 
6 cups warm water. 
Stir the above ingredients 
well then add- 
1 .• cup honey or brown sugar, 
2 eggs (slightly beaten) 
1 stick oleo (melted). 
Stir again until well mixed 
then add approximately eight 
more cups of whole wheat 
flour 
using 
the 
am ount 
necessary to make easy to 
handle. 
Turn dough out onto floured 
board and let rest for 10 
minutes; then knead for about 
10 minutes or until dough1 
springs back when pinched.1 
Let rise until double, punch j 
down, let rise again. Divide \ 
dough into four parts and let it 
rest for 10 more minutes. I 
Form into loaves and place j 
into greased 9x5x3” bread 
loaf pans. Let rise again and 
bake in 350 degree oven about I 
40 minutes. When bread is 
done, rem ove from pans 
immediately. 


LIGHT UP YOUR HOME 
WITH... 
judy 
1 
By 
Phone 533-5427 
9122 Canfield-Colum biana Rd 
Rt. 44, S. of West. Reserve Rd 
For Table Centerpieces 
& Attractive Decorations 
Throughout the Home. 
For Holiday Entertaining 
or Any Occasion. 
Hours: 
Daily it a .m .-5 p.m. Closed Sunday 


MOIST PU M PK IN 
DATE-NlTttoRfcAD' 1 
* 
Mrs. Joanne Henslee 
31177 Tower Road 
Salem. Ohio 
4 whole eggs, 
3 cups white sugar, 
1 cup butter or oleo. 
two-thirds cup orange juice, 
2 cups canned pumpkin, 
1 cup applesauce. 
3 4 cups flour. 
1 teaspoon baking powder. 
2 teaspoons baking soda, 
14 teaspoons cinnamon, 
14 teaspoons salt, 
4 teaspoon salt. 
4 teaspoon cloves. 
14 cups chopped dates, 
14 cups chopped nuts. 
(Makes 4 loaves). 
Beat the eggs and sugar, 
add the butter, orange iuice 
pumpkin and applesauce and 
mix well. 
Sift flour, baking powder, 
baking soda. salt, cinnamon, 
and cloves together. Add this 
into the pumpkin mixture. 
Fold in the chopped dates and 
nuts. 
Pour batter into (4) well 
greased 8 4 ” x 44*” x 2 4 ” 
loaf pans. 
Bake at 350 degrees for 
approximately 1 hour. 


APPLE NUT BREAD 
Mrs. Anne Nedzelski 
1224 Stewart Road 
Salem. Ohio 
3 eggs. 
4* cup oil. 
4 cup oleo. 
1 cup white sugar. 
1 cup brown sugar. 
3 cups flour. 
1 teaspoon soda. 
1 teaspoon cinnamon. 
1 teaspoon vanilla. 
I 
3 cups sliced apples, 
1 cup nuts. 
USE ELECTRIC MIXER 
Combine oil, sugar, oleo. Add 
eggs and vanilla 
Put soda 
and cinnamon in flour, mix 
well. 
Add dry ingredients 
gradually, now add nuts. 
Now . fold in apples by hand, 
trying not to break up apples. 
You’re bound to break som e.) 
Bake 45 minutes to 1 hour at 
175degrees. Pour in two large 
bread loaves. UNGREASED. 
While still warm, run a knife 
around the pan and remove 
Irom pan. After cooled, you 
can 
sprinkle 
tops 
with 
powdered sugar. Makes nice 
appearance. 


GRANDMA’S 
* 
IIOMEiVfADfc BREAD 
Cheryl A. Green 
765 Franklin Ave. 
Salem. Ohio 
2 cakes household yeast, 
34 cups lukewarm water. 
3 tablespoons sugar, 
14» teaspoon salt, 
1 
tablespoon 
(heaping) 
shortening or lard, 
8 cups flour 
(som etim es 
requires a little more or less 
flour). 
Dissolve yeast in water. Put 
about half of flour in large 
bowl. Add water mixture, 
sugar, salt, and shortening. 


Stir together. Keep add* »• 
ffour until dough .forfhs ifra 
smooth ball. Grease top of 
dough and keep m a warm 
place until it is double in size. 
Knead carefully for a short 
time, then 
make 4 small 
loaves and bake in greased, 
bread pans. Also grease top of 
loaves. Bake at 300 degrees* 
for 45 minutes. Grease loaves 
with butter when baked. 


A balanced diet is still the 
best way to insure good skin, 
and health. Too fast a weight, 
loss can make you look drained 
and pale. 


Treat Mom 
to the Best! 


T a k e H e r t o B .Q .F . 


S te a k h o u s e 
. 
P.M. to 9 P.M. 
ONLY 


Every Tuesday Is 
"F a m ily N ite" 
Special 


L 
SIRLOIN 
i 
S T E A K 
A L L FOR 
O N LY 


Baked Potato 
or French Fries 


Garden Fresh 
Crisp Salad 
Choice of Dressing 


Tasty 
Texas Toast 


R EG . 
$1.75 


Don't Forget Our 
Lunch S p e cia l .........................................................................Reg. * t.e o $ i.2 4 


Chopped sirloin steak, baked potato or French fries, 
salad with choice of dressing, tasty Texas toast. 
Mon. thru Thurs. and Sat. 11 a.m. t il3 p.m. 
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2356 State Street— Salem, Ohio 
Salem Plaza - Route 14 - Phone 332-1807 
Open Mon., Tues., Wed., Thurs., Sun. 11 a.m .-9 p.m. 
Friday and Saturday 11 a.m. -10 p.m. 


Free Banquet Facilities-10 to 150 Persons 
J SSSSSSSU 


Qen&rá Electric Range with P-7 
f 
AUTOMATIC 
TOTAL CLEAN'OVEN 


— 
A one-piece, upswept cooktop accented 
by a glass control panel— the total ef­ 
fect is distinctively elegant, beautifully 
functional. 


TiIt-lock Calrod" surface units provide 
fast, even heat; trim rings remove for 
easy cleaning. 


Infinite controls let you select just the 
right heat. 


For added cooking convenience—an 
automatic oven timer, clock and signal 
buzzer plus, a standard appliance outlet. 


Spadai 
$3 4 9 *5 
c o o o s t t v t c e 
Another reason 
O f <» 
America s At 
ma,or 
•inrhance *akrO 


Salem Appliance & Furniture 


545 E. State St. 
Salem 


Phone 337-3461 


Cokes 


» i 
I M J »* C 


CHOCOLATE KRAUT CAKE 
Winifred Curtis 
798 State St. 
Salem, Ohio 
21* cups sifted all purpose 
flour, 
1 teaspoon baking powder, 
1 teaspoon baking soda, 
>4 teaspoon salt, 
1,2 cup cocoa, 
two-thirds cup shortening, 
I' j cups sugar, 
l • 4 teaspoon vanilla, 
3 eggs, 
1 cup water, 
i 
c 
u 
p 
w ell-drained 
sauerkraut. 
Heat oven to 375 degrees. 
Sift flour, 
baking 
powder, 
soda, salt and cocoa in a bowl. 
Cream shortening with sugar, 
add eggs one at a 
time, 
beating well after each a d ­ 
dition. Add vanilla. Add dry 
ingredients, alternately with 
water. 
Fold 
in 
saurkraut. 
Spoon in a 13x9x2' ..-inch turn. 
Bake 30*40 min. or until done. 


M ASIIED POTATO CAKE 
Mrs. Itonald Smith 
4585 St. Rt. 45 
Leetonia, Ohio 
2 cups flour, 
5 teaspoons cocoa, 
2 teaspoons baking powder, 
1 teaspoon cinnamon, 
' 
teaspoon salt, 
' • teaspoon cloves, 
1 cup oleo, 
2 cups sugar. 
1 cup mashed potatoes, 
4 eggs, 
1 cup nuts, 
I cup raisins, 
;; i cup m araschino cherries. 
Mix dry ingredients and set 
aside. Cream oleo and sugar. 
Add egg yolks and beat well. 
Add mashed potatoes and dry 
ingredients and mix until well 
blended. Fold in nuts, raisins, 
and cherries. Beat egg whites 
until still. Fold into batter, 
(¡rease and Hour two 9-inch 
cake pans. Pour in batter and 
liakc at 350 degrees for 40 
minutes. 


PEANUT BUTTERCAKE 
Mrs. Mike Solmen 
37721 Butcher Rd. 
Leetonia, Ohio 
V« cup shortening, 
*4 cup peanut butter, 
1 teaspoon vanilla, 
2 eggs, 
1 and one-third cup sugar, 
2 cups flour, 
1 tablespoon baking powder, 
1 teaspoon salt, 
1 cup milk. 
'a cup chopped peanuts. 
Cream the shortening and 
the peanut butter with the 
sugar. Then add the two eggs 
one at a time, beating well 
with each egg. Measure out 
the flour, add to it the baking 
powder and salt, mix. Add 
this flour mixture to the egg, 
sugar and shortening mix­ 
ture. Stir in the milk and beat 
well. Add the chopped nuts, 
stirring them in well. Bake at 
350 degrees for 
35 to 
40 
minutes. Bake in a 11 x 13” 
pan. 
Peanut Butter Frosting 
1 j cup shortening, 
' t cup peanut butter, 
1 teaspoon vanilla, 
2 'i cups confectioners sugar, 
3 tablespoons milk, 
chopped peanuts. 
(Yearn the shortening and 
peanut butter with the sugar 
and vanilla. Add the milk and 
beat till it is smooth. If too 
thick add a few drops erf milk. 
Ice the cake and sprinkle with 
the chopped nuts. 


MOIST 
CHOCOLATE BROWNIES 
Mrs. Sherry Mellinger 
248 Sherman St. 
Lisbon, Ohio 
cup butter or margarine, 
1 cup sugar. 
I 16 oz. can of Fudge topping. 
4 eggs. 
I cup flour. 
I cup nuts. 
Mix 
ingredients together. 
Spread out on a greased loaf 
cake |>an or cookie sheet. 
Bake at 350 degrees for 25 
minutes. Ice w hen lukewarm, 
then cut into squares. 


i H I / 
, 
! I - 
BOSTON ( BEAM PIE 
Mrs. Jam es Menegos 
337 S. F ’Is worth A v e.. 
Salem, Ohio 
Sift together the following into 
a bowl: 
l'a cups sifted cake flour. 
2 teaspoons double-action 
baking powder. 
1 
teaspoon salt, 
1 cup sugar. 
Add 
»he 
following to 
the 
above: 
one-third 
cup 
veg etable 
shortening. 
two-thirds cup milk, 
1 teaspoon laboring. 
Beat vigorously with spoon 
for 2 minutes by hand (about 
150 strokes |>er minute). Or. 
mix with electric mixer on 
slow to medium speed for 2 
minutes. 
ADI): 
'i to one-third cup 
unbeaten egg (1 large). 
Beat 2 more minutes. Pour 
batter into prepared pans and 
bake. When cool, split cake 
crosswise into 2 thin layers. 
Put 
layers together with 
chilled Custard Cream Filling 
and top with Shiny Chocolate 
Icing or sprinkle with con­ 
fectioners’ sugar. 
Pan Size: One 9” round cake 
l>an 111 j " deepi greased and 
floured. 
T em p eratu re: 350 d e g re e s 
(moderate oven). 
Baking 
T im e: 
About 
30 
minutes. 
Custard Cream I illmg 
Mix following in top of double 
lioilor: 
' 
cup sugar. 
1 
teaspoon salt. 
2 tablespoons cornstarch. 
1 tablespoon flour <cake>. 
Stir in: 
2 cups milk. 
Bring to boil over low heat. 
Boil 3 minutes stirring con* 
s la n tl\. Remove from heat, 
stir a little ol the hot mixture 
into: l slightly beaten egg 
Then blend into hot mix­ 
ture 
P la c e over 
boiling 
water, cook about 15 minutes, 
stirring occasionally 
Blend m: 1 tablespoon butter 


or 
m a rg a rin e . 
! 
ChUf 
thoroughly; then, blend in: 1 
teaspoon vanilla. Beat until 
smooth with rotary beater. 
TIM ELY 
SU G G ESTIO N : 
To save sugar: in cake: Use 
1 • cup sugar and '*» cup white 
or dark corn syrup. Reduce 
milk 
to 
'-j 
cup 
plus 
1 
tablespoon. Add syrup with 
milk to dry ingredients in first 
mixing period. 
In custard filling: Use white 
or dark corn syrup in place of 
all the sugar and reduce milk 
by 2 tablespoons- 


» lo t 
f t » . » y 
minutes at high speed. Add 
oil, flour, dry ingredients and 
flavorings. Beat at medium _ 
speed until well blended. Mix • 
in apples and nuts by hand. 
Spread 
on 
ungreased 
pan 
15x11x2. Bake 1 hour at 350 
degrees. 
A PPLE CAKE 
Alice Kunkle 
112 S. Bell Wick Rd. 
Hubbard. Ohio 
4 egg whites, 
2 cups flour, 
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• j cup chopped nuts. 
3 or 4 cubed apples, 


Honorable 
Mention 


BEER CAKE 
Alice Kunkle 
112 S. Bell Wick Road 
Hubbard. Ohio 
Mix 
the 
following 
ingredients in a large bowl. 
2 cups brown sugar, 
1 cup shortening. 
2 beaten eggs, 
1 
cup chopped 
d a te s 
<1 
pouna). 
1 teaspoon cinnamon, 
'•j teaspoon allspice, 
'•_* teaspoon cloves, 
2 teaspoon baking powder. 
In 
a n o th e r 
bowl 
mix 
together 
teaspoon salt. 3 
cups flour and 12-ounce bottle 
beer. 
C om bine 
the 
two 
mixtures well. Bake in a well 
greased 10-inch tube pan for 1 
hour at 350 degrees. 


A PPLE CAKE 
Mrs. Jerry ( rislip 
128 Grandview St. 
Lisbon. Ohio 
3 eggs, 
1 i cups sugar. 
1 cup oil. 
2 cups flour, 
5 apples, chopped. 
1 
cup nuts. 
1 teaspoon cinnamon, 
I teaspoon soda. 
I I teaspoon salt. 
1 teaspoon vanilla. 
I tablespoon molasses. 
Beat 
eggs and sugar 
4 


11 teaspoon salt, 
l : i cups sugar, 
1 teaspoon soda, 
1 teaspoon vanilla. 
1 cup vegetable oil, 
2 teaspoons cinnamon. 
Separate eggs, beat the egg 
whites with sugar till foamy. 
Add oil, flour, vanilla, salt, 
soda and cinnamon. Mix well. 
Add apples ar.d nuts and fold 
till well blended. Bake in 9 by 
13 pan greased lightly. Bake 
350 degrees 40 to 50 minutes. 


DEVIL’S FOOD CAKE 
Mrs. John Beck 
9378 Lisbon Rd. 
Canfield. Ohio 
»•_. cup shortening or oleo, 
2 cups white sugar, 
2 eggs, 
1 teaspoon vanilla, 
2 cups cake flour, 
»a teaspoon salt. 
1 cup buttermilk, 
cup boiling water, 
»8 cup cocoa, 
1 teaspoon soda. 
Cream together the shor­ 
tening and sugar until light 
and lluffv. Add eggs and beat 
well. Add vanilla. Sift and 
measure flour, and add salt. 
Add to egg mixture alter­ 
nately with buttermilk. Pour 
boiling w ater a little at a time 
over cocoa. Add soda and 
when foaming add to cake 
mixture. Bake in two 8-inch 
cake pii ns in a 350 degree oven 
30-35 minutes. 
t 
a ll th e 
G^dness 
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IT’S YOUR HOWIE-MAKE THE MOST OF IT-WITH A 
3 WAYS TO CHARGE 


a = 


STum nuBH S 
2340 E. State St., Salem Plaza 
Open Mon.-Sat. 10 a.m. til 9 p.m. 


20"x16" VANITY 
Our space saver vanity. 
Fits where most vanities 
won’t. 
COMES 
COM­ 
PLETE WITH FAUCETS. 


REG. 
89.95 J 095 


BORG WARNER 


WHITE VERSA BATH 


Easy to install bath and 
shower cove, in easy car­ 
ry carton. 


REG. 
229.95 20695 


BlueAvocodoGoki 
224« 
REG. 
249.95 


OVEN BROILER 


Roasts, Bakes and Broils. 


No. B1007 


REG. 
44.89 3995 


5 FT. ALL WOOD 


FRUITW00D KITCHEN 


Tl*ti 
All top quality construc­ 
tion and hardware used 
throughout. Just open and 
close the doors and draw­ 
ers 
and 
you’ll 
know 
you’ve found quality. 


- 
' 
I 
■■■- 
.. 
x 
REG. !»*.»$ 


1 
C WALLPAPER 
SALE 


Buy 1 Roll Wallpaper 


Get 2nd Roll for V 


STEEL 
BATHTUB 
White, right or left hand. 


FIBERGLASS 


' SHOWER 


CABINET 


REG. 
69.95 


No. 63501 


REG. 24.99 


Save wear and tear on 
your bathroom. lifetim e 
aluminum and fiberglass 
construction. 
REG. 169.95 
15295 


PORTABLE 
HAIR DRYER 


Quiet, fast drving, 
lightweight, tabletop. 
19” 
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\P P L K lA K K 
Mrs. W illiam Kgli«* 
J326I M ain St. 
Ilom rw orth. Ohio 
S ift together in a howl 
11 a cups flour. 
1 cup sugar. 


12 teaspoon baking powder, 
•s teaspoon salt. 
I teaspoon baking soda 
ADD 
1 :* cup shortening. 
' -i cup m ilk 
1 egg. 
1 teaspoon vanilla 
Beat at medium speed for 
three .3* minutes, scraping 
bowl olten. Fold in w ith a 
w i>oden spoon; 
2 cups chopped apples 
I'nu r into an H x 12-inch 
greased pan Prepare topping 
as follows: 
•s cup brown sugar. 
1 
cup chopped nut meats. 
2 tablespoons flour. 
2 tablespoons melted oteo or 
butter. 
1 teaspoon cinnamon 
M ix together and sprinkle 
evenly o ve r batter 
Bake in 
350 degree oven for forty-five 
45* minutes. Serve warm 
v an be served w ith whipped 
cream or plain 


( IKK Ol \T K l ’ IS T \( IIIO 
M \K H L E i \K I 
D o r i s Met Irila n 
_*I6 \\ est I tth Street 
Salem. Ohio 
I package <3*- nz > instant 
pistachio pudding. 
I package tw o -la y e r size 
yellow cake mix. 
4 eggs. 
I cup orange juice. 
• 
cup vegetable oil. 
:U 
cup 
chocolate 
flavored 
syrup 
P reheat 
oven 
to 
35m 
degrees 
Place dry pudding 
m i\. cake m ix, eggs, orange 
juice and oil in the electric 
m ixing bowl 
Beat at 
low 
speed, just to m ix 
Beat at 
medium speed for 2 minutes 
bv the clock 
Stop m ixer and scrape sides 
and bottom of bowl 
beat 
another 2 minutes at medium 
speed 
Place 3 cups batter in a 10- 
inch ungreased angel food 
cake 'tu b e i pan Keep almost 
a 
cup 
of 
batter 
in 
the 
measuring cup to place on top 
of 
cake, 
la te r 
Add 
the 
chocolate syrup to the batter 
left in the bow I. and m ix until 
combined thoroughly. 
P<*ir chocolate hatter <>■ 
top ot plain, then add the 
reserved cup of plain Molding 
it upright 
in batter, 
twist 
c irc le s 
w ith 
the 
rub be r 
spatula at intervals around 
the cake to marbelize. but 
don’t s tir 
Bake for l hour to t hour 
and 15 m inutes or until done 
W fieri done, 
toothpick 
w ill 
come out clean and cake w ill 
spring back 
w hen 
touched 
lightly w ith the finger Cool in 
|ian (Ni 
rack, and do not 
rem ove 
u n til 
com pletely 
i onk. Makes 16 to 2n slices 


••I N G I.IS H O K 
STEAM H I) P I D IM M ." 
\ u ¡.in Stokes 
KXo I.eeUmia ltd. 
I.eetonia. Ohio 
1 cup raisins. 
*: cup chopped nuts. 
ui cup suet «ground». 
2 eggs, 
•. cup nnlk 
1 cup sugar 
1 teaspoon baking powder. 
2 cups (lour 
Mix 
altogether and 
mix 
w ell. Four into top of buttered 
steam kettle and steam for 4 
In’s Cut into pieces and serve 
w ith dip over it 
Dip for 
I nglish Pudding 
M ix together 
2 cup- brown sugar 
4 tablespoons butter 
4 tablespoons flour. 
1 cup water. 
r'ook 
in sauce pan until 
form s a sem i-thick sauce 
Serve hot over hot English 
pudding 


m vis. vii mrrrcr— 
.Mary II. Thomas 
I26K0 Foundry Mill Hd. 
Ilanoverton. Ohio 
'j cup shortening, 
11 • cups sugar. 
2 eggs. 
I cup mashed bananas about 
3). 
1 teaspoon vanilla. 
2 tablespoons cocoa, 
2 cups all purpose flour. 
I teaspoon soda. 


5 1 teaspoon salt. 
'- cup sour m ilk. 
1 • cup cut-up dates. 
cup 
chopped 
nuts 
walnuts • 
Cream shortening, sugar 
and eggs 
in 
large 
m ixing 
IkiwI 
Add mashed banana and 
vanilla, s tir well. 
\dd sifted dry ingredients, 
including cocoa, alternately 
w ith sour nulk and beat well 
until blended. S tir in dates 
and nuts. Pour into greased 
and floured 9” square cake 
pan. 
Bake in a 350 degree oven 
for 55 to 60 minutes, (or until 
when toothpick 
inserted in 
cake, comes out clean» 
Frost w ith cooked dates and 
nuts 
FROSTING 
2 cups chopped dates and I 
cup w ater and ' i cup sugar 
cooked in saucepan u n til 
thickened. Cool. 
When cake is done, let cool 
com pletely, then slice cake in 
half, spread cooked dates on 
top of one half, sprinkle w ith 
chopped nut*, then add other 
half of cake on 
top. and 
spread w ith rest of cooked 
dates, then s p rin k le w ith 
chopped walnuts 


SHORTCAKE 
M rs. Norman Oesch Sr. 
I4K W tnaS t. 
Salem. ( Ihio 
; t cup of m ilk. 
2 cups flour. 
4 teaspoons baking powder. 


1 1 cup butter, 


1 1 cup sugar. 
I beaten egg. 


I I teaspoon salt 
Cream butter and sugar 
together in sauce pan Add the 
egg and s tir until smooth. Add 
the m ilk then the flour sifted 
w ith baking powder and salt. 
S tir only until mixed. The 
dough w ill 
be som ewhat 


layer pan about 9x9 inches 
Bake in hot oven about 20 
minutes 


ROYAL RED V E LV E T 
Mrs. W ilbur Hendricks 
I*. O. Box 57 
(»reenford. Ohio 


*2 cup shortening. 
112 cup white sugar. 
2 eggs. 
2 tablespoons cocoa. 
2 oz. red food coloring. 
1 teaspoon salt. 
1 cup butterm ilk 
1 teaspoon salt. 
1 cup butterm ilk, 
1 teaspoon vanilla, 
1 tablespoon vinegar. 
1 teaspoon soda. 
Cream 
shortening, 
sugar 
and eggs until cream y. Make 
paste w ith coloring and cocoa, 
and add to creamed m ixture. 
S ift 
flo u r 
and 
s a lt, 
add 
alternately w ith butterm ilk to 
batter. 
Add 
vanilla. 
A fter 
batter is m ixed thoroughly, 
sprinkle vinegar over top. 
then sprinkle soda over top of 
vinegar. Let foam, then fold 
into batter and bake in two 9” 
round cake pans for 30-35 
minutes at 350 degrees. Let 
cool and split layers, making 
tour layers Frost w ith butter 
icing. 
Frosting For Cake 
5 tablespoons flour. 
1 cup sugar. 
1 cup m ilk. 
1 teaspoon vanilla. 
•u lb. butter. 
Cook flour and m ilk until 
very thick and smooth 
Let 
cool. Beat butter, sugar and 
vanilla until light and fluffy 
and sugar is w ell dissolved. 
When flour is cooled add to 
sugar m ixture, and spread on 
all layers. This makes a cake 
to 
serve 
to 
yo u r 
R oyal 
Husband w ith pride. 


TH ANK YOU C AKE 
Mrs. Glenn W illiam s 
101 W. Pine Lake Rd. 
Salem. Ohio 
1 can prepared pie fillin g. 
2 cups flour. 
1 cup sugar. 


1 * 2 teaspoon soda, 
two-thirds cup vegetable oil. 
2 eggs (slightly beaten). 
1 teaspoon vanilla. 


' 2 to 1 cup nuts 
Put pie fillin g in a bow l, m ix 
dry ingredients and sift over 
pie fillin g . Put oil, vanilla and 


pour 
this 
o ver 
the 
d ry 
ingredients. M ix w ith a spoon 
Pour into an ungreased tube 
pan and bake 350 degrees for 
35 to 40 minutes. A fte r taking 
out 
of 
pan 
sprinkle 
with 
powdered sugar. 


W A TER G ATE C A KE 
Mrs. Carl Bailey 
Rt.5 
Lisbon, Ohio 
1 pkg. im proved deluxe white 
cake m ix, 
1 
pkg. 
in s ta n t 
p ista ch io 
pudding m ix (add d ry), 
I cup vegetable oil, 


‘ 2 cup nuts cut fine. 
3 eggs, 
1 cup soda ginger ale. 
M ix cake m ix and pudding 
m ix. push to side of bowl and 
add eggs, oil, nuts and soda. 
M ix a ll together u ntil blended 
and beat 4 minutes at medium 
speed. Grease and flour a 
long pan 9 x 13 x 2, bake at 350 
degrees fo r 40 minutes. When 
cool cover w ith frosting and 
sprinkle lightly w ith coconut, 
chopped nuts and maraschino 
cherries (cut up). 
FROSTING: 
I large pkg. or 2 envelopes 
<3*2 
oz.) 
whipped 
topping 
m ix. 
I 14 cup cold m ilk. 
1 pkg. pistachio m ix (pud­ 
ding). 
Blend the whipped topping 
m ix w ith m ilk. Beat at high 
speed u ntil just starts to form 
peaks. 
G radually 
add 
the 
p is ta c h io 
m ix.* 
C ontinue 
beating u ntil light and flu ffy. 
Recommend refrigeration, 
because of w hipped topping in 
frosting. 


XPPLESAPCE CAKE 
Je rri Bartels 
1244 Idaho Rd. 
^ustintow n, Ohio 
2 cups ilo u r - sifted. 
1 teaspoon baking soda. 


• 2 teaspoon cloves. 


12 cup shortning. 
2 eggs, 


•2 teaspoon salt. 
1 teaspoon cinnamon. 


• 2 teaspoon nutmeg. 
1 cup sugar. 
1 cup thick applesauce. 
M ix shortning. sugar, and 
eggs. Add applesauce, m ix 
w ell, 
then 
add 
flo ur 
and 
spices. Pour into desired cake 
pan or pans. Bake at 350 
degrees for 55 minutes. 


FOR THF HO ¿/PAYS 


Lots of entertaining coming 


up? Why not select a 


beautiful arrangement from 


McARTOR FLORAL. 


It can add so much 


to your room ... 


Circle the Date 


on Your Calendar! 


SUNDAY, NOVEMBER 11th 
0LI DAY OPEN H0USI 


Many Decorating Ideas 
Free Gifts - Refreshments 


McARTOR FLORAL CO. 
1152 S. Lincoln Ave. 
Solem, Ohio 
Phone 337-3481 


— 
* * ’ (‘ T w 
r p r r r ' - * " ’ 
\ ELV E T CAKF. 
Mrs. Robert I.. Daugherty 
323 Sherman St. 
Lisbon. Ohio 
1 6 oz. package < 1 cup) semi- 
sweet chocolate morsels. 
1 i cup water. 
2* i cups sifted Hour. 
1 teaspoon baking soda. 
, teaspoon salt. 
l :;i cups sugar. 
: i cup sof tened butter. 
I teaspoon vanilla. 
3 VgRS. 
l cup water. 
Combine 
in 
a 
saucepan 
semi-sweet 
chocolate 
m or­ 
sels. 1 i cup w ater and s tir 
over low heat until melted and 
smooth. Remove trom heat. 
Sift 
together flour, 
baking 
soda 
and 
salt; 
set 
aside. 
C om bine in 
bow l, sugar, 
(»utter, vanilla and beat until 
well blended. Add eggs one at 
a 
time, beating well after 
each 
a d d itio n . 
B lend 
in 
m elted chocolate m ix tu re . 
S tir in flour m ixture alter 
nately w ith l cup w ater Pour 
mt<» two greased and floured 
9-inch layer cake pans. Bake 
in 
37» 
degree 
oven 
30-35 
m inutes Cool. F ill and host 
w ith 
C hocolate 
V elvet 
Frosting. 
( liocolate \ rivet Frosting 
I (i n/, package i l cup» sem i­ 
sweet chocolate morsels. 
3 tablespoons butter. 
1 i cup m ilk. 
I teaspoon vanilla, 
1 i teaspoon salt. 
• cups sifted confectioners 
sugar. 
Melt semi-sweet chocolate 
morsels and butter over hot 
•not boiling) water. Remove 
from water. Add m ilk, vanilla 
;md 
salt; 
m ix 
u ntil 
well 
blended 
G radually beat in 


4-Tiff m w w g a r " — 
YIELD: V i cups fre e in g , 
enough tor two 8 or 9 inch 
cake layers 


P K A N TT B I TTER CAKE 
V icki Lee Porter 
14055 BeaverCreek Rd. 
Salem. Ohio 
P re he at 
oven 
to 
350 
degrees. 
1 cup oleo (soft), 
1 cup w hite sugar. 
1 cup brown sugar. 
M ix 
in 
large 
bowl 
with 
hands u n til w ell blended. 
Blend in: 
2 eggs. 
tw o -th ird s 
cup 
crun chy 
peanut butter, 
1 teaspoon salt, 
I teaspoon soda, 
1 teaspoon vanilla. 
M ix w ith firs t ingredients 
u n til w e ll blended. 
(W ith 
hands. >. 
Add: 
2 cups flour. 
2 cups quick cooking rolled 
oats. 
Mix 
a ll 
ingredients until 
smooth (W ith hands.) 
Spread in greased pan (13” 
x 9” x 2” ). 
Bake in preheated oven 20 
minutes or until just lightly 
brown (it w ill firm up after 
standing awhile. > 
Sprinkle im m ediately with 
12-oz. 
chocolate chips 
(put 
under b ro ile r 
fo r 
a 
few 
seconds until chips are soft) 
then spread w ith knife. 


HAVE R EADY ICING 
Make any powdered sugar 
icing and add 3 tablespoons of 
crunchy peanut butter to it. 
Ice cake im m ediately so icing 
and chocolate chips spread 
together. 
Let stand 30 m inutes or 
until cool and cut into bars. 


KEOGH PLAN 


Have you, as a self-employed and unincorporated 
proprietor or partnership, been thinking about getting 


started under THE KEOGH PLAN to build for your 
retirement? 


We think you should because recent changes in this 


plan have made it quite attractive taxwise, and we 


think Mutual Funds make Keogh attractive growth- 


wise although there can be no assurance of achieve­ 
ment of any financial objective. 


Naturally the sooner one can start his investment 


program the better because it gives his investment 


more time to grow, so if you're thinking of getting your 


KEOGH PLAN started, please call, or come in if you 


prefer, and talk to one of our brokers about the KEOGH 


PLAN for the SeH-Employed's Retirement. There is no 


cost or obligation. You may also want to send for our 


short descriptive folder on the KEOGH PLAN. 


Open Weekdays 9 to 5; Saturday 9 to 12 
Butler, Wick & Co. 


Corner of S. Broadway and State St. 


Salem, Ohio 
Phone 337-9911 


We Are Member of N. Y. Stock Exchange 


Midwest Stock Exchange 


And Also American Stock Exchange 


Stop in, phone or mail this coupon today for 


your free copy of "TH E KEOGH PLAN." 


Name 


Address ........ 


(Please Print) 


C ity ............... 
Zia 


Phone 


QUALITY. . . 
VALUE 


Each piece of Franklin®1 Furniture is custom-crafted 
v# 
to the most exacting standards. 


Our Super Poly-Foam cushions double wrapped with duPont’s 
v y *' 
new Fibercoil Dacron® gives you that deep springy comfort. 


% 
Select from over 700 exciting new Scotchgarded® fabrics. 


Self-covered platforms and arm caps add the little extra touches of style 
and practicality for which Franklin is so famous. 


Store Hours: 9-9 Daily, 
Sat. 9-5 
Sale Continues As Long As Supply Lasts 
Miller Furniture 
549-2294 
Columbiana 
On the Square 
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Friday, October 25,1974 
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Cakes 
PI MPKIN CUSTARD 
CAKE 
Mrs. Russell Smith 
72t>Columbia St 
l.eetonia. Ohio 
1 :*4 cups flour, 
2*2 teaspoons baking powder. 
1 teaspoon salt, 
1 large egg - unbeaten, 
*2 cup nuts (if desired), 
t 14 cups sugar, 
one third cup shortening ( ' 2 
of this oleo or butter). 
1 cup milk, 
1 teaspoon vanilla 
Mix Hour, baking powder, 
salt and sugar, shortening 
and !4 of milk in vour mixing 
bowl, beat for 2 minutes, add 
the other 1» cup of milk, egg 
and vanilla, beat for 2 more 
minutes. Pour in greased 9 x 
13” pan. 
Custard Topping 
2 eggs, separated 
*1 cup sugar. 
1 cup milk. 
I tablespoon flour. 
I cup canned pumpkin. 
1 teaspoon cinnamon. 
11 teaspoon mace. 
‘ i teaspoon nutmeg. 
*h teaspoon ginger. 
*h teaspoon allspice 
<If you don't have all these 
spices, use about 1 
teaspoon 
pumpkin pie spice.) 
Separate eggs. Beat egg 
uhites until stiff, but don't 
overbeat and set aside Beat 
egg yolks, add sugar, milk, 
flour, pumpkin and spices, 
blend well 
together. 
Then 
blend egg whites gently into 
mixture. Pour gently or spoon 
over cake mixture in pan and 
t>ake at 350degrees for 50 to 55 
minutes. Serve with shipped 
topping on too. and cherry if 
desired. Refrigerate any left 
over cake 
I 


WILLIAMSBCRC. 
ORANCECAKK 
Mrs. George \\ . Boon»* 


1107 Beeson Mill Rd 
Leetonia. Ohio 
2 ‘4 cups cake flour or 2' _> cups 
all purpose flour. 
I * a cups sugar. 
1*2 teaspoon soda 
*4 teaspoon salt. 
112 cup buttermilk. 
cup butter or oleo. 
*! cup shortening. 
3 eggs ( ‘2 to two-thirds cup), 
l's teaspoon vanilla, 
1 cup golden raisins (cut up>, 
*2 cup finely chopped nuts. 
1 tablespoon grated orange 
peel. 
Heat oven to 350 degrees. 
Grease and flour baking pan 
13x9x2 inches, or two 9-inch or 
three 8-inch round layer pans. 
M easure 
all 
ingredients 
except 
frosting 
into large 
mixer bowl, blend '2 minute 
on low speed. Scraping bowl 
constantly. Beat 3 minutes at 
high speed, scraping bowl 
occasionally. 
Pour 
into 
pants). 
Bake 
oblong 
45 
to 50 
minutes, layers 30-35 minutes 
or until wooden pick inserted 
in center comes out clean. 
Cool 
FILLED CAl PCAKKS 
I 
Mrs. Linda Schueit/er 
1544 Jackson Ave. 
Salem. Ohio 
One Devil’s food cake mix 
Mix as directed on package 
Kill cupcake tins 
KILLING* 
Small mixing bowl One 8 
«v package of cream cheese 
softened. 
one-third cup sugar. 
1 
salt. 
I 
ft-oz 
package chocolate 
chips 
Cream cheese with sugar 
Beat in one t*gg and add a 
dash of salt After ingredients 
are mi? ed add the package of 
chocoU e chips 
Drop one 
teaspo i of filling to each 
cupcak 
Bakt as you would cup­ 
cakes 
n back of cake mix. 
add 5 
10 minutes extra to 
time k 
filling to bake 


FRITTED SOUR CttfeAM 
’ 
COFFEECAKE 
Dorothy WenUel 
1906 S. E. B.vd. 
Salem. Ohio 
2 cups sifted flour, 
1 teaspoon baking powder, 
1 teaspoon soda, 
1 teaspoon salt, 
»2 cup butter (or oleo), 
1 cup sugar, 
2 eggs. 
1 teaspoon almond extract, 
1 cup sour cream . 
I cup (8 oz. ja r > dried candied 
fruit, 
1 tablespoon flour. 
•2 cup chopped nuts, 
‘4 cup sugar, 
1 teaspoon cinnamon. 
Sift together flour, baking 
powder, soda and salt Cream 
butter, add sugar gradually 
until light and fluffy. Add 
eggs, one at a time. Blend in 
alm ond e x tra c t, add dry 
ingredients alternately with 
sour cream . Combine until 
smooth. In separate small 
bowl, coat 
fruit 
with 
1 
tablespoon flour. Add nuts 
and toss lightly, set aside In 
another small dish combine 
sugar and cinnamon. 
Pour >2 batter into greased 
8-inch tube pan Sprinkle >2 
fruit and »* cinnamon mix­ 
ture on top. Add rest of batter, 
fruit and cinnamon; with a 
knife, swirl batter a 
few 
times. Bake 350 degrees for 50 
minutes. Cool 15 minutes in 
pan. cut when cool. NOTE: 
This coffee cake is rather 
expensive and tim e con­ 
suming to make. I usually 
make 2 cakes and put one in 
the freezer, as it's great for 
holidays and special oc­ 
casions. 


ITALIAN CAKE 
Mrs. Merle Coy 
:nwi Jennings A\ e, 
Salem. Ohio 
I cup buttermilk 
1 teaspoon soda. 
“> eggs, separated. 
cup margarine. 
' cup shortening. 
2 cups mi gar. 
2 cup> sifted flour. 
I cup chopped nuts pecans», 
l can (3*2 ox.» coconut. 
I teaspoon vanilla. 
Com bine butterm ilk and 
Mida and let stand Beat egg 
whites 
stiff 
Cream 
m arg arin e and shortening 
.iikI sugar. Beat in egg yolks. 
«uie at a time, add flour 
alternately with buttermilk 
and vanilla. 
Kold 
in egg 
whites, gently stir in pecans 
and coconut. 
Pour into 3 
greased 9” layer pans and 
!>ake 25 to 30 minutes at 350 
degrees. Cool and ice with 
cream cheese icing. 
( ream ( heest* Icing 
I package 
<8 ox.) cream 
cheese, softened 
1 cup m argarine. 
I box powdered sugar. 
1 teaspoon vanilla. 
Cream cheese, margarine 
and vanilla. Gradually add 
sugar, 
beating 
until 
of 
>preading consistency 


COFFEECAKE 
Mrs. Elizabeth Culler 
2W1 Jennings \\e . 
Salem. ()hio 
2 sticks butter or margarine 
1 cup sugar. 
2 eggs (beaten). 
I cup sour cream . 
2*2 cups flour. 
3 teaspoons baking powder 
I teaspoon baking soda 
• 
teaspoon salt. 
I teaspoon vanilla 
Cream butter or margarine 
until light and fluffs 
add 
)»eaten engs 
Sift together 
flour, baking powder, baking 
"ula and salt Add sour cream 
ami vanilla, then add dr> 
ingredients 
Mix and pour 
lull of cake mixture into 
^juare pan that has been 
greased and lighth floured 
Mix and put this mixture 
between tin* layers 
1 cup chopped walnuts. 
'. cup sugar. 
2 teaspoons cinnamon 
Pour rest of batter over top 
and bake in a 350 degree oven 
tor 30 to 40 nunutes 


POLISH NCTCAKE 
Mrs. Debra (¿alchick 
1109 West Perry 
Salem. Ohio 
UTENSILS: 
teaspoon 
cup 
fork 
2 bowls 
electric mixer. 
9‘- bv 13*2 cake pan 
INGREDIENTS: 
1 cup raisins. 
2 cups sugar, 
I cup shortening. 
3 eggs. 
3 cups flour. 
1 teaspoon baking powder. 
1 teaspoon baking soda. 
teaspoon salt, 
' i teaspoon cinnamon. 
1 cup liquid coffee. 
1 cup chopped nuts.. 
Grease and flour cake pan 
Preheat oven to 350 degrees 
Cook raisins with water to 
cover till tender Drain, set 
aside, ( ream su g ar and 
shortening. Add eggs, beaten. 
Beat 
until 
cream y. 
Sift 
together 
flour. 
baking 
powder, baking soda, salt, 
and cinnamon. Add coffee and 
mix well. Add to sugar and 
egg mixture and beat till well 
mixed. Add chopped nuts, 
mix Bake 45 minutes at 350 
degrees. Krost if desired with 
favorite icing 


RICH BANANA 
NCTCAKE 
Kimberly Apple 
Box 1 i 
Elkton. Ohio 
-1« cup butter. 
4 «*ggs. 
I 
11-oz 
package 
vanilla 
waters, coarsely crushed. 
I I cups sugar. 
I cup ripe bananas, mashed. 
I cup chopped pecans 
(’ream butter and sugar. 
Beat in eggs one at a time. 
Blend in bananas. Stir in 
wafer crumbs and nuts. Put 
into two greased paper-lined 
9-inch cake pans. Bake for 45 
minutes in 350 degree oven. 
Let cool. Spread bottom layer 
with m arshm allow crem e. 
Sift confectioners' sugar over 
top layer. May also be made 
into cupcakes 
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A home is a pleasure to behold, es­ 
pecially when you add the fine in­ 
gredient of wallcovering to flavor the 
furnishings of any room in the home. 


Our 30 years 
of ex­ 
perience, plus the largest 
selection of wallcoverings 
and paint in the area, will 
be of tremendous assist­ 
ance to you in solving the 
selection of wallcovering or 
blending of paint and wall­ 
covering for that one spe­ 
cial room or the entire 
house. 


'W e're Always 
Happy to 
Assist You!" 


Superior Wallpaper & Paint Co. 


"YOUR SATISFACTION IS OUR SUCCESS" 
428 East Pershing Salem, Ohio Phone 337-3800 


SAVOR the 


Al the ingredients of 


PERFORMANCE 
ECONOMY 
STYLE 


are blended together 
in the collection of 
' n 
ton<*** 


See them all at - - - 
BR00MALL PONTIAC CO. 


Authorized Dealer for Salem, Lisbon, Leetonia, Columbiana & Surrounding Area 
390 East Pershing 
Salem, Ohio 
Phone 332-4676 


PEACHES ’N CREAM 
( 1IEKSECAKE 
Mrs. Frank Kelly 
264 Brooklyn Ave. 
Salem, Ohio 
G rease bottom and sides of 
9-ineh dish or 10-inch pie pan. 
;!i cup flour, 
T teaspoon baking powder, 
4 teaspoon salt. 
3 1 1 oz. package dry vanilla 
pudding mix (not instant», 
3 
ta b le sp o o n s 
b u tte r 
or 
m argarine, softened. 
1 egg. 
•a cup m ilk. 
Conbine 
in 
large 
m ixer 
bow l, b eat 
2 m in u tes a t 
medium 
speed; 
pour 
into 
prepared pan. 
1 
(15-20 oz.) 
can 
sliced 
l>eaches or pineapple chunks, 
well drained, reserve juice. 
P lace over batter. 
1 
<8 ox.) 
package cream 
cheese, softened, 
1 ;• cup sugar. 
3 tablespoons reserved juice. 
Com bine in sm all 
m ixer 
bowl. 
Beat 
2 
m inutes 
at 
m edium sp e e d ; spoon lo 
w ith in 
I-inch at edge of 
batter. 
l tablespoon sugar. 
1 
teaspoon cinnam on. 
< onbe. sprinkle over cream 
cheese filling. Bake al 350 
degrees lor 30 lo 35 m inutes 
until crust is golden brown. 
1 illing w ill apfiear soft, Store 
m retirgerutur. 


APPLECAKE 
Mrs. William Wade 
2207 Michael Dr. 
Youngstown. Ohio 
4 cups diced apples, 
2 eggs. 
4 cup salad oil, 
2 cups w hite sugar, 
1 teaspoon vanilla, 
1 cup chopped nuts (optional). 
Mix entire m ixture well. 
ADD: 
2 cups cake flour, 
2 teasp<x)ns cinnam on. 
2 teaspoons baking soda, 
;:t teaspoon salt. 
Beat very well. 
P our entire m ixture into a 
greased oblong jkin for one 
hour at 350 degrees. (9 x 13 
l>an.) 
WIIIPPFI) FROSTING 
Boil until thick: 
1 cup milk and 5 tablespoons 
flour (cool), 
ADD: 
I cup butter or m argarine, 
1 cup granulated sugar, 
2 teaspoons vanilla, 
D ash salt. 
Whip with electric m ixer 
until light and fluffy. 


BESTCAKE 
Helen K. Starcher 
KD I 
E ast Rochester 


SOUR CREAM 
COFFEE CAKE 
Mrs. Clorinda M. Rutzky 
256 Oak St. 
Leetonia, Ohio 
CREAM: 
4 cup butter (or oleo), 
2 eggs, 
1 cup white sugar. 
ADD: 
1 
cup 
c o m m e rc ia l 
sour 
cream . 
Sift and add: 
2 cups flour, 
1 teaspoon baking powder, 
*2 teaspoon baking soda, 
>2 teaspoon salt, 
1 teaspoon vanilla. 
Pour half of this batter into 
a w ell-greased tube pan and 
sprinkle with streusel m ix­ 
ture. Add rem aining batter 
and top with rest of streusel 
m ixture. 
Streusel M ixture 
»2 cup brown sugar (dark or 
light) 
2 tablespoons flour, 
2 teaspoons cinnam on, 
1 cup chopped nuts, 
2 tablespoons m elted oleo or 
butter. 
Bake at 350 degrees for 
about 45 m inutes. 
When it is done let cool 
about 15 m inutes (DO NOT 
TURN 
tube 
pan 
over 
to 
COOL) before rem oving from 
pan. 
APPLE CAKE 
Dorothy M. Evans 
Box 53-42194 St. Kt. 154, 
Elkton, Ohio 
4 cups diced cooking apples 
(pared and cored), 
2 eggs, 
2 cups white sugar, 
1 teaspoon of cinnamon, 
1 cup chopped walnuts, * 
*2 cup of cooking oil. 
Put above ingredients in 
large mixing bowl and stir 
with large spoon. 
ADD: 
2 cups flour, 
2 teaspoons baking soda, 
1 teaspoon salt, 
1 teaspoon vanilla. 
Stir all by hand (do not use 
m ixer). Pour into 8x12" pan. 
and bake for one hour, at 325 
degrees. Serve with ice cream 
or whipped cream . 


PIN EA PPLE UPSIDE 
DOWN CAKE 
ltobin June Bell 
Box 111 
Dam ascus. Ohio 
1 vellow' or white box cake. 
2 (15 oz.) cans 
pineapple 
chunks, 
dot of butter, 
2 teaspoons cinnam on. 
G rease and dust with flour 
tw o 8-inch cake pans. Preheat 
oven to 350 degrees. Dot each 
pan 
w ith 
b u tte r. 
P u t 
1 


teaspoon of cinnam on in each 
pan. 
S p read 
1 
can 
of 
p in eap p le 
in 
ea c h 
pan. 
P rep are cake mix as directed 
on box and pour half of the 
mix in each pan. Bake for 35 
minutes or until the cake 
springs back when lightly- 
touched. Invert cake on to 
serving plates im m ediately 
from oven. 


WHITE FRUIT CAKE 
Mrs. Candace Steele 
377 Stoy Street 
Leetonia, Ohio 
3 cups sifted cake flour, 
3 teaspoons baking powder, 
4 teaspoon salt, 
3 4 cup shortening, 
1 teaspoon vanilla. • 
1*2 cups white sugar, 
5 -oz. 
b o ttle 
m a ra sc h in o 
cherries cut in eighths, plus 
the juice in the bottle, 
4 egg whites ( 4 to two-thirds 
cup), unbeaten, 
1 cup milk, 
1 cup chopped nuts. 
Heat oven to 375 degrees. 
G rease and flour two layer 
p an s, 
9x1 >2 . 
S tir 
dry 
in g re d ie n ts to g e th e r. Add 
sh o rte n in g , 
c h e rry ju ice, 
cherries, vanilla and milk. 
B eat 2 m in u tes, m edium 
speed on m ixer. Add egg 
whites. Beat 2 m ore minutes. 
Fold in nuts. P our into pans. 
Bake 35 to 40 m inutes. 


CARROTCAKE 
Doris McClellan 
246 West 13th Street 
Salem, Ohio 
Cream 1*2 cups vegetable oil 
and I*-., cups sugar. Add 4 
eggs, one at a tim e beating 
well after each. 
Then add 2 cups flour, 
2 teaspoons baking soda. 
2 teaspoons baking powder. 
2 teaspoons cinnam on, 
1 teaspoon salt. 
i cup chopped pecans, 
3 cups grated carrot. 
Bake in 350 degree oven for 
1 hour. M akes 2 large 9" 
layers. 
C arrot Cake Icing 
B eat 
1*2 
boxes 
of 
co n ­ 
fectioners sugar, 
8 oz. package cream cheese, 
1 stick m argarine, 
2 teaspoons vanilla. 


CAKE 
Irene Hrovatic 
Box 3498 
Salem, Ohio 
1 box white cake mix, 
2 packages D ream Whip. 
I can crushed pineapple, 
1 
package 
instant 
vanilla 
imdding. 
3 cups milk. 
Bake cake as directed on 
package. W hen cake is done 
and still hot punch holes in top 


of cake, then cover it wun can 
of crushed pineapple, and let 
cool. 
Mix D ream Whip, pudding 
and milk. Whip until thick and 
spread over cake top. 


DUMP CAKE 
Mrs. Vernon M etis, Jr. 
10724 W estern Reserv e Rd. 
North Benton, Ohio 
1 
package 
(19-oz.) 
yellow 
cake mix, 
l 
can 
(20-oz.) 
c ru sh e d 
pineapple, 
1 
can 
(20-oz.) 
cherry 
pie 
filling. 
•2 cup chopped nuts, 
>2 
to 
1 
cup 
b u tte r 
or 
m argarine. 
Topping. 
G rease a 9xl3x2-inch pan. 
D um p 
in 
u n d ra in e d 
pineapple, sw irling it around 
to fill corners. Dum p in pie 
filling and push it around until 
layers of fruit a re quite even. 
Sprinkle the dry cake mix 
over the fruit to cover it all. 
Melt butter and dribble over 
top or distribute bits over the 
top. Sprinkle witji nuts. Bake 
at 350 degrees until browned 
about 1 hour. Serve with 
whipped or ice cream or other 
topping. 


MIDNIGHT CAKE 
Mrs. Herman Blinker 
39424 Lodge Road 
Leetonia, Ohio 


»2 cup shortening, 
1*4 c u p sugar, 
2 m edium size eggs, 
1 cup hot w ater, 
*2 cup cocoa, 
1*2 cups flour, 
>2 teaspoon salt, 
1 teaspoon baking soda, 
1 teaspoon baking powder, 
1 teaspoon vanilla. 
P u t cocoa in bowl, pour hot 
w ater over sam e and mix 
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until sm ooth, set aside while 
.m ixing o th e r in g re d ie n ts. 
Cream shortening with eggs 
and sugar. A wooden spoon 
does a good job. Into sam e 
m ixing bowl add flour, salt, 
baking soda, baking powder 
and vanilla. 
A fter that is 
thoroughly m ixed, slowly add 
the cocoa m ixture. P our into 
greased, floured cake pans 
and bake 350 degrees for 35 to 
40 m inutes. Ice with your 
,favorite icing Happy Eating! 


2 eggs, 
2 cups flour, 
2 cups sugar, 
2 teaspoons soda, 
) teaspoon vanilla. 
1 can No. 2 crushed pineapple 
(undrained), 
1 cup chopped nuts. 
Mix all together. 13” by 9” 
pan Bake at 350 degrees for 
35 to 45 m inutes 
ICING: 
1 and one-third cup powdered 
sugar, 
1 stick oleo or butter, 
1 teaspoon vanilla, 
8 oz. cream chdese. 
Blend all together. Ice as 
soon as it com es out of oven. 
Put 1 cup chopped nuts on top. 


FRUIT COCKTAIL 
CAKE 
Veronica (¡bur 
RD I Box 7 
C herry Valley Rd. 
Leetonia, Ohio 
2*4 cups flour, 
2 teaspoons baking soda, 
2 cups sugar, 
»* teaspoon salt, 
2 eggs, well beaten, 
1 large can fruit cocktail, 
(drained) 
Mix all ingredients for 3 
m inutes by hand. Pour into a 
9x13x2 greased and floured 
pan Take 4 cup brow n sugar 
and sprinkle on top of batter, 
also 4 cup chopped nuts on 
top of sugar. Bake in 375 
degree oven for 40 m inutes. 


/éci«t^eiù 


Salem — Columbiana 
— 
Leetonia 


Som ething New 
in Fashion Is 
A lw ays Cooking 
At HansalFs. 
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Win Honorable Mention for Recipes 


♦ i t 
M U M 
»1 cup dairy shur tjrear?, J , 
1 package chicken gravy mix. 
(S ubstitute the scalloped 
sauce from the potatoes for 
chicken gravy mix.) 
I tablespoon dried vegetable 
flakes. 
1 tablespoon instant minced 
onion. 
6 stuffed green olives, sliced 
Paprika. 
Sprinkle dry potatoes over 


r \ f 
n r* n o c o r l 
1 Q v U .l n / ' k 


f 3t*irl i j 
baking dish. Mix salt and 
pepper: 
sp rin k le 
over 
chicken. Place chicken on 
potatoes with skin-side up. 
Blend undiluted soup with 
remaining 
ingredients, 
ex­ 
cept olives and paprika. Pour 
over chicken and potatoes to 
cover completely. 
Sprinkle 
with 
sliced 
olives 
and 
paparika. Bake at 375 degrees 
for 45 to 50 minutes or until 
chicken is done. 


Recipes receiving honorable mention in the fourth annual Alice Kunkle, Mrs. George W. Boone, Mrs. Donna Beech 
Cookbook contest were submitted by these homemakers (1. and Mrs. A1 Juhn. 
to r.) Mrs. William J. Dickey, Mrs. Vernon Metts, Jr., Mrs. 
Picture of a man 
about to make a mistake 


V 
N IT IA K K 
Joanna Byrd 
1754) Shadv I.am* 
Salem. Ohio 
2 
tablespoons 
butter, 
sof 
tened. 
1 cup sugar. 
2 eggs. 
2 cups sifted flour. 
4* teaspoon salt, 
t cup sour cream . 
1 teaspoon soda. 
2 tablespoons milk. 
1 teaspoon vanilla. 
1 cup finely chopped walnuts 
Cream butter ano sugar. 
(Mixture will be thick and 
grainy, not fluffy.) Add eggs, 
beating until ingredients are 
combined. Combine floer and 
salt, add to creamed mixture 
alternately with sour cream 
mixing well. Dissolve soda in 
milk; beat into sour cream 
mixture. Fold in vanilla and 
walnuts. Pour batter into a 
greased and w axed paper 
lined 
9x5x2-mch 
loaf 
pan 
Bake in a 
preheated 350 
degree oven 1 hour. Makes 
one loaf. Serve with cheese 
and-or fruit 


FLUFFY (.1)1.1) CAKK 
Betty Boyd 
.'»083 t .ration Boad 
l.eetonia. Ohio 
Sift together into bowl: 
2 cups sifted cake flour. 
t and one-third cups sugajr.- 
3 teaspoons baking powder, 
t teaspoon salt 
ADI) 
one third cup shortening, 
two-thirds cup milk. 
* 
teaspoon vanilla. 
«. teaspoon lemon flavoring 
Beat at medium speed for 2 
minutes 
\DD. 
one-third cup milk, 
one-third cup unbeaten egg 
> oiks 
Beat 2 more minutes Pour 
into greased and t loured pans 
and bake at 350degrees for 3ft 
to $5 minutes 


STIt \N BEKK\ 
1 
W .E l DESSERT 
Mi s. \ cn ton M elts. Jr 
10724 W estern B eserv e Bd 
North B enton. Ohio 
I tlt-o? package trozen sliced 
straw berries, thawtni 
1 3-07 
package straw berry- 
tlavorcd gelatin. 
1 cup hot water» 
1 
cup 
w hipping 
cream , 
w hipped. 
1 10-iiich tube angel cake 
D r a in 
s t r a w b e r r i e s , 
reserv in g 
4 
cup syrup. 
Dissolve gelatin in hot water 
Add reserved syrup Chill ti! 


Moving 


Call Bill Richards 
RICHARDS 
Moving & Storage, Inc. 


P "0 n e : 
. 
c 
Local Moving Specialists 
I l O a 
Agent for Global Van Lines 
SmJmmi 
I v a V 
4 Yrs. in Salem Area-Fully Insured 


fxartially set. Beat mixture till 
light 
and 
fluffy 
Fold 
in 
whipped cream Chill till of 
s p re a d in g 
c o n siste n c y 
Transfer 14 cups of mixture 
to small bowl: fold in drained 
strawberries. 
Split 
cake 
crossw ise 
making 3 equal layers Fill 
betw een 
layers 
with 
straw berry 
mixture 
Frost 
top and sides ot cake with 
remaining 
whipped-cream 
mixture 
Chill till 
serving 
time. 


B E ST CAKK 
Karen Sigle 
€626 W . ( alia Bd. 
C anfield. Ohio 
2 eggs. 
2 
cups 
flour. 
2 
teaspoons baking soda. 1 
teaspoon vanilla. 2 cups 
sugar. 1 cup chopped nuts, 1 
No. 2 can (20 ot.) crushed 
pineapple. Do not drain. 
Mix by hand Put in greased 
13” by 9” pan Bake at 350 
degrees 
for 
approx 
45 
minutes 
Frost as soon as 
taking 
from 
oven 
Refrigerate. 


FR O STING 
8 oz cream cheese. 
4 cup oleo. 
I and one-third cup powdered 
sugar. 
1 teaspoon vanilla. 
I cup chopped nuts 


Mix all except nuts togethei 
by hand until creamy Pros* 
cake. Sprinkle cake wit! 
chopped 
nuts 
Refrigerate 


Free Estimates 


on All Local and 
Long Distance 


Daily 8:00 a.m. - 1:00 p.m. Wed. & Sat. 8:00 a.m.-l2 Noon 


Sec/tf 


Home ‘Decoratina Center 
Lisbon Road 
Phone 216-482-2909 
Columbiana 


Sherwin W illiam s 
Paint 


Vanities 


< Bath Shop & Gifts 
] 
< 
Draperies 
> 
< 
Carpet 
> 
< 
Window Shades > 


Flooring 
> 


Cut-w ith doughnut cutter. Fry 
in hot fat 365 degrees 3 to 5 
minutes or until done. Roll in 
sugar if desired. 
Casseroles 


BU SY DAY 
C H ICK EN BAKK 
M rs. Don Sm allw ood 
IJI3I M erle Road 
S a lem . Ohio 
1 package scalloped potatoes 
< dried ). 
I teaspoon salt. 
1 i teaspoon pepper. 
I trying chicken <14 to 24 
lbs.), quartered or cut into 
pieces. 
1 can condensed cream of 
mushroom soup. 
1 two-thirds cups water. 


C H E R R Y 
CHOCOLATE CAKE 
D ehra Dunn 
720« Salem U nity Rd. 
S alem . Ohio 
t package fudge cake mix. 
2 eggs, beaten. 
1 can cherry pie filling. 
Heat oven to 350 degrees 
G rease and flour 
13x9x2 
oblong pan. 
Blend cake mix, beaten 
eggs and cherry pie filling at 
medium speed for 2 minutes 
Pour batter into pan and bake 
25-30 minutes. 
FROSTING: 
Bring to a boil. 
1 cup sugar, 
one-third cup milk. 
5 tablespoons butter 
Boil one minute, cool a 
little, add 
1 
regular size 
package chocolate chips, stir, 
spread on cake 


CHOCOLATE D O U G H N U TS 
M abel Y a tes 
308 R idge St. 
l.eeto n ia , Ohio 
2 eggs. 
14 Cup Sugar. 
4 cup melted butter. 
1 cup cold mashed potatoes. 
3 cups flour. 
4 cup cocoa. 
4* cup milk. 
2 tablespoons baking powder 
1 teaspoon salt. 
I teaspoon nutmeg 
Beat eggs, 
add sugar, 
butter and 
potatoes 
Mix. 
Then 
add 
rem aining 
ingredients 
Mix 
Chill 2 
hours Roll on floured board. 


He s shopping around for a diamond “bargain,” but 
shopping for “price” alone isn’t the wise way to find 
one. It takes a skilled professional and scientific 
instruments to judge the more important price 
determining factors — Cutting, Color and Clarity. 
As an AGS jeweler, you can rely on our gemological 
training arid ethics to properly advise you on your 
next important diamond purchase. Stop in soon and 
see our fine selection of gems she will be proud to 
wear. 


MEMBER AMERICAN GEM SOCIETY 


J E W E L R Y — GIFTS 
“Serving You with Friendship, 
Understanding and Knowledge 
Shopping Plaza 
Columbiana 
Phone 482-3881 


\1rs. Marilyn K. Sauer 
1390 Country Club Dr. 
Sevakeen Lake 
Salem. Ohio 
This recipe produces a 
delicious custard-textured 
casserole of sausage and 
zucchini - or yellow summer 
squash • which are so abun­ 
dant now. I have often had to 
just throw squash away this 
time of year, as we get tired of 
them and if I freeze them, 
they get soft and mushy, but 
have discovered that if I cook 
them whole as this recipe 
suggests, 
then chop and 
freeze that the texture is just 
like fresh. During the winter, 
they 
can 
be thawed and 
combined with the other 
ingredients for a delicious 
vegetable dish. 
2 lbs. of zucchini or yellow 
summer squash, 
' L. lb. bulk pork sausage, 
1 small onion, chopped, 
1 . cup finely crushed saltine 
crackers (can be crushed in 
blender), 
1 
cup grated Parmesan 
cheese. 
2 slightly beaten eggs, 
1 teaspoon salt, 
u 'easDcon thv.me. 
• - teaspoon garlic powder. 
Scrub squash and trim off 
ends, lint do not pare. Took 
whole squash, covered, in 
boiling salted water for 14 
minutes. Drain thoroughly, 
reserving 1 _• cup liquid; chop 
squash coarsely < there should 
lie about 5 cupsL In a 10-inch 
skilhM. 
cook 
sausage and 
onion together over medium 
heat till sausage is browned, 
drain. Add squash, reserved 
liquid. 
and 
remaining 
ingredients, 
escept 
2 
tablespoons cheese, Mix well. 
Turn int»> an ungreased P.* 
quart casserole, sprinkle with 
the reserved cheese. Hake in 
a 
150 degree oven 40-45 
minutes or till set and lightly 
browned. B servings. 


NOODI.F.S VXl’Ol.l 
Mrs. James T. Fitzgerald 
237 llawley A\e. 
Salem, Ohio 
INGREDIENTS: 
1 lb. ground beef. 
1 can tomato sauce (0 oz ), 
1 can tomato paste (f* oz.l, 
1 can sliced mushrooms (3 
oz. >, 
I medium onion, cut up, 
Garlic slat - to taste, 
1 teaspoon salt, 
I teaspoon oregano, 
Pepper - to taste. 
1 tablespoon vegetable oil. 
1 pkg. wide noodles <8 oz. 
uncooked), 
1 *‘gg.. 


1 i*gg. 
one-third 
cup 
Parmesan 
cheese, 
1 
pkg. 
frozen 
chopped 
spinach, thawed, 
1 teaspoon salt. 
1 cup cottage cheese, 
1 tablespoon vegetable oil. 
Brown onion and garlic salt 
in oil (medium heat). Then 
brown ground beef. 
Add 
tomato 
sauce, 
paste, 
mushrooms with its juice, 
oregano, salt and 
pepper. 
Bring to boil and simmer 15 
minutes. 
I Meanwhile, cook noodles 10 
minutes 
(according 
to 
package 
directions) 
and 
drain. Beat up egg and stir 
through the noodles.. 
Mix the other egg, Par­ 
mesan cheese, spinach, salt, 
cottage cheese, and vegetable 
oil together in a bowl,. 
Spread 
half 
of 
tomato 
mixture on bottom of glass 
dish (large loaf pan size»; 
layer half of the noodles on 
top of this; then layer spinach 
mixture on top of noodles; 
then add the rest of the 
noodles in a layer; and finally 
add the other half of the 
tomato beef mixture. 
Bake at 350 degrees for 45 
minutes. Take out of the oven 
and put slices of American 
Cheese on top. Heturn to oven 
for 5 minutes. 
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A Christmas Idea 
the 


WHATEVER THE 
SEASON 


WHATEVER THE 
REASON 


REMEMBER YOURS 
WITH THE MOST 
APPRECIATED 
GIFT OF ALL.... 


Selections Available: 


• B IR T H D A Y 
• A N N IV E R S A R Y 
• W E D D IN G 
• C H R IS T M A S 
• A L L O C C A SIO N 
• NEW A R R IV A L 
• B R ID A L SH O W ER 


_ — 
. 
Created with you in mind, here is a specially designed combination 
card and check which comes with an attractive matching envelope. 


Come in today and put an end to your gift and card shopping worries 
by letting us do your shopping for you. . . with this new and most 
unique gift for all special occasions - "THE GIFTCHECK". 


MAIN OFFICE 
STATE AT BROADWAY 
ST. 


a u t o b a n k 
SECOND AT BROADWAY 
DAMASCUS BRANCH 
ROUTE 62 & W OOLMAN ST. 
DAMASCUS, OHIO 
I 
WITH FREE PARKING FOR A U OfFICES 
MEMBER F.D.I.C. 


112 YIARS IN OPERATION * 161li 01DEST NATIONAL BANK IN THE UNITED STATES. 
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Casseroles 
V EG ET A BLES AND 
HAM Kl’K (i(A S S EK O LK 
Mrs. Wilbert deJane 
450 High St. 
VNashingtonville. Ohio 
Take* one head of cabbage 
and cut in eight wedges Take 
mu the heart, then arrange 
cabbage in small roaster or 
casserole dish 
Then 
take 
throe or tour carrots and cut 
in chunks ovet the cabbage 
also two or three green 
peppers, tour or five onions 
and three stalks of celery, 
three or four potatoes and 
-eason with salt and pepper 


■ M l.. . 


With Our 
& 
SHIRT 


LAUNDRY & 


DRY CLEANING 


You Can Have 


That Extra Time 


for Holiday 


Baking A Entertaining 


When You Leave 
the Shirt Laundry 
and Repairs to Us. 


Have Your Drapes 


Professionally 


Cleaned With No 
Extra Charge for 


the Decorator Fold. 


Knits Blocked 
A Repaired. 


Zippers A Repairs 


of All Kinds 


CLEANING FAIR 
CLEANERS 


151 E. State Street 


Phone 332-4443 


Open Daily 


8 a.m. to 5:30 p.m. 


Plenty of Free Parking 


at Side of Building 


For Your Convenience 


Use Our 


Backdoor Entrance 


as you go along Now take one 
jwiund of hamburg or more it 
you like and brown in skillet 
and make gravy (thicken and 
season it) Pour over cut up 
vegetables 
Then pour one 
quart of tomatoes over that 
and put in oven at 375 degrees 
until vegetables are done 
Bake slow 


Zl C'CHINI D ELIGH T 
Kita Michalak 
Box 201 
New Waterford. Ohio 
1 zucchini 8-9" long. 
2 cups corn flakes or bread 
crumbs. 
2 eggs beaten with *2 cup 
water plus l tablespoon salt, 
1 k teaspoon pepper. 
1 quart spaghetti sauce, 
4 
oz. 
Parm esan 
cheese 
(grated >. 
8 oz Mozzarella cheese. 
8 oz. Provolone cheese. 
2 cups oil, 
10 x 12 x 2 casserole. 
Slice zucchini m thin slices, 
draining on (»per towels. Salt 
lightly. 
Dip slices in egg batter, 
then in crumbs. Fry in hot oil 
until brown. Place in a dish 
lined with paper towels to 
drain. Fry all zucchini, then 
place in casserole in layers 
with the cheese and sauce. 
Put a thin layer of sauce on 
bottom of casserole. Lay the 
zucchini slices side by side for 
a 
layer 
Put a 
layer 
of 
spaghetti sauce 'thin) then 
sprinkle 
grated 
cheeses. 
Another 
layer of zucchini 
sauce and cheese. Use all 
ingredients. On top layer have 
cheeses spread to melt over 
while baking. Place in oven 
350 degrees for 30-40 minutes. 
(Spaghetti sauce should be 
warm 
when 
making 
casserole. If made with cold 
sauce, leave in oven a little 
longer >. 


“ IDAHO SCA LLO PIN I“ 


\ i\ ian Stokes 
88« I.eetoniu ltd. 
I.eetonia. Ohio 
2'.» lbs. sliced potatoes. 
3 tablespoons flour. 
1 8-of. can sliced mushrooms. 
teaspoon salt. 
'« teaspoon pepper. 


1 1 teaspoon chopped parsley, 
•a teaspoon Italian herbs. 
1 14-oz. can chicken broth. 


:l4 cup Parmesan cheese. 


Toss potatoes with flour. In 
very well buttered I ‘--2 quart 
baking dish alternate floured 
potatoes with mushrooms and 
seasonings. Pour broth over 
all. 
cover 
and 
bake 
45 
minutes. 
Uncover 
and 
sprinkle w ith cheese and bake 
another 
30 
minutes 
375 
degrees. (Serving for 6. • 


Runner-Up 


Mrs. Alma Batch 


MUSHROOM CASSERO LE 
Mrs. Alma Batch 
1201 Fastview Dr. 
Salem. Ohio 
4 cups mushrooms (sliced». 
1 onion (minced). 
1 teaspoon oregano. 
•i* teaspoon rosemary. 
3 tablespoons brewer's yeast. 
' \ cup water. 
Brown 
mushrooms 
and 
onions briefly in oil. Add 
remaining ingredients. Turn 
into casserole. Cover. Bake at 
350 degrees for 20 minutes. 


CASSEROLE 
Mrs. Norma Reedy 
43« E. Main Street 


Washingtonville. Ohio 


3 oz. macaroni. 
cup chopped onion. 
1» cup chopped green pepper. 
3 tablespoons margarine. 
2 tablespoons flour. 
I 1* cups milk. 
1 small can cream of chicken 
soup, 
I 7-oz. can flaked or regular 
tuna fish (drained). 
Cook macaroni. 
Melt margarine and cook 
onion and green pepper in it 
until tender. Add flour and 
blend. Add milk and cook over 
low heat until thick. Stir in 
chicken soup. Add remaining 
ingredients and 
pour 
in 
greased casserole. 
Bake in 350 degree oven 
about 30 minutes. 
Above can be served with 
rolls and salad and makes a 
tastv dish. 
_ 


The 
Country Charm 


"The Gift Shop with a Difference" 


Cards - Candles - Gifts 


London $ Old School Chocolates 


Frankam Brass 


Sterling Silver Indian Jewelry 


Hand Crafted Gifts 


& 


Much, Much More ... 


2115 S. I nion, Alliance 


Daily 10-5 
Thursday A Friday Evenings till9 p.m. 


p h p p k r s \n d b e a n s 


Mrs. Leon Burbick 
13480 New Buffalo ltd. 
< olumhiana. Ohio 
Six green peppers. 
3'_> quarts boiling water. 
1 lb ground lean chuck. 


*2 cup tomato juice or milk, 
1 egg. 
.* cup quick rolled oats. 
2 tablespoons chopped onion. 
2 tablespoons chopped celery. 
1 s teaspoon pepper. 
1 s teaspoon oregano (More it 
desired > 
1 can kidney beans il5-oz. 
size). 
1 teaspoon sugar. 
1 tablespoon cornstarch 
2 tablespoons water, 
two-thirds cup tomato sauce. 
Scant teaspoon salt 
1 
cup 
grated 
American 
cheese 
METHOD: 
Cut tops out ot peppers, 
remove seeds and wash In a 
large* pan 
put 
water and 
peppers 
and 
boil 
three 
minutes. Drain well, put in 
cold water until cool and 
drain w ell while preparing the 
meat mixture. 
In a large bowl put the 
ground lean chuck, tomato 
tuicc. egg. chopped onion, and 
chopped celery and 
rolled 
oats. Add salt, pepper and 
oregano. Mix well 
Fill peppers with meat 
mixture. Put in a greased 
baking pan upright. Bake 35« 
degrees about one hour. Skim 
oft tat * it any >. 
Remove 
from 
oven, 
carefully take nut I>eppers 
and put on a plate while doing 
the next step. 
I! using an enamel roasting 
|Kin put on stove w ith broth. If 
using a baking dish put broth 
in a small pan. DO NOT PUT 
A G LA SS RO ASTER ON 
B U R N E R . 
Add 
tomato 
sauce, sugar and salt to the 
broth, mix 
together 
the 
cornstarch and water, and 
stir in to thicken the* broth. 
Boil a few 
minutes, 
(stir 


c(|istaut|y)-soil jides not stick 
to pan 
Put peppers in the broth 
mixture upright 
(so 
meat 
stays in peppers >. Add the can 
ol kidney beans around the 
tappers. 
Bake 30 minutes 
longer 
Remove from oven 
and sprinkle with grated 
cheese Return to oven w hen 
cheese is melted it is ready to 
serve I use a 10-inch enamel 
roasting pan. Makes six small 
servings. 


EASY LASAGNE 
Carolyn Gregg 
122 S. Elm 
( olumhiana, Ohio 
MEAT SAUCE: 
In a large skillet, brown 1 lb. 
ground beef in 1 tablespoon 
vegetable oil. Season to taste 
with salt and pepper. Stir in 
two <8 oz.) cans tomato paste. 
4 
(6 oz.) 
cans 
water. 
1 


Cover 
and 
simmer 
15 
minutes, 
stirring 
oc­ 
casionally. 


C H EESE FILLIN G : 


Beat together (medium 
speed) 1 lb. Ricotta cheese, 1 
tablespoon finely chopped 
parsley, and 2 eggs. Grate one 
pound Mozzarella cheese. 
Lightly grease a 
large 
baking dish and spoon in 
enough meat sauce to cover 
the bottom; top with strips of 
cooked lasagne (cook lasagne 
noodles 
according 
to 
package directions), spread 
with part of the cheese filling 
and Mozarella cheese. Repeat 
layers, 
ending 
with 
meat 
sauce. If desired, sprinkle 
with 1 2 cup Parmesan cheese. 
Bake in 350 degree oven for 30 
minutes. Let stand 5 to 10 
minutes to set layers. 


SAY IT BEST WITH 


For 
Any Occasion. 


Beautifully 
Arranged Fresh 
Flowers. 


Salem Delivery Daly. 


Velvet Bow 


Sebring, Ohio 
Salem Phone 332-5922 


PROGRESSION 
CHINA 


Noritake Progression China makes cooking, dining, and entertaining 
elegantly easy. Freeze with it 
Cook with it—Serve with it. Yet Progression 
China is a truly fine artistic product with a beautiful pearl white body. 


Completely coordinated cookware and serving pieces available in a choice 
of patterns. All in open stock with a two-year free breakage guarantee under 


normal household use. 


5 Pc. 
Place Setting .;................*16.95 


45 Pc. Service h r 8 ..............*159.95 


Other 


Patterns 


to 


Select 
Prom 


USt OUR CONVENIENT 
ClUB PLAN. 


Palos Verde 


581 E. State St. 
Salem, Ohio 


MAM 


Jan et K. Mitchell 
14956 Benton Road 
Salem , Ohio 
1 lb. ham burger, 
*2 cup chopped onion, 
2 cans (8 oz. each) tom ato 
sauce, 
1 
teasp o o n 
su g a r 
(granulated), 
one-third teaspoon salt, 
one-third 
teaspoon 
pepper, 
4 teaspoon garlic salt, 
1 
package 
(8 oz.) 
cream 
cheese (softened), 
4 
cu p s 
m edium 
noodles 
(uncooked), 
1 
cup cream -style cottage 
cheese, 
1 \ cup dairy sour cream , 
one-third cup sliced green 
onions, 
' 4 cup chopped green pepper, 
U cup shredded P arm esan 
cheese, 
1 
can 
(4 
oz.) 
sliced 
m ushroom s. 
B row n beef along w ith 
chopped onion. Stir in tom ato 
sauce, sugar, salt, garlic salt 
and pepper. 
Remove from 
heat. M eanwhile cook noodles 
a c c o rd in g 
to 
p ack ag e 
directions, 
drain. 
Combine 
c o tta g e 
c h eese, 
cream 
cheese, sour cream , green 
peppers and green onions. 
Spread halt the noodles in 11” 
x 7" x I 1/ ’ baking dish. Top 
with a little of the m eat sauce, 
co v er 
w ith 
the 
cheese 
m ixture. Add rem aining meat 
sauce. Add rem aining noodles 
(alternate layers). Sprinkle 
with P arm esan. Bake at 350 
d e g re e s 
for 
30 
m in u tes. 
Serves 4 to 6. 


SI II PM RECK 
Mi s. John H erm an J r. 
521 W . \\ ilsnii St. 
Salem . Ohio 
m edium sliced potatoes, 
1 m edium sliced onion, 
2 lbs ground beef. raw . 
1 lb. can baked beans. 
I H (i/. can tom ato sauce, 
i can cream 1 m ushroom 
soup. 
Salt, pepper and sage. 
In 
a 
b u tte re d 
3-quart 
casserole 
layer, 
in 
order, 
potatoes, onions, heel, baked 
lieans. sprinkling each layer 
with salt, pepper and sage. 
Add tom ato sauce and cream 
of m ushroom soup. Cover and 
I »ike a t 325 degrees l 1 _• hours, 
u n til 
p o ta to e s 
a re 
done. 
Serves 6. 
N O T E : 1 cup diced celery 
and 1 cup diced carrots can be 
substituted 
for 
the 
baked 
beans. 


MACARONI LOAF* 
Mrs. Twila Lora 
1869 W hinnery Road 
Salem , Ohio 
l':i cups broken m acaroni, 
1 cup sof t bread crum bs, 
1 cup diced A m erican cheese, 
I tablespoon chopped parsley, 
1 tablespoon m inced onion, 
teaspoon salt, 
1 cup milk, 
2 w ell-beaten eggs, 
»4 cup chopped pimiento. 
Cook m acaroni in boiling, 
s a lte d , w a te r; d ra in and 
rin se . 
Add 
rem ain in g 
ingredients. Bake in greased 
loaf pan in m oderate oven at 
350 degrees for 40 m inutes. 
Serves 6. 


Runner-Up 


Mrs. II. C. Milliken 


DAD S t lilt KEN 
CASSEROLE 
Mrs. II. C. Milliken 
3192 Depot Road 
Salem, <)hio 
2 cups diced cooked chicken. 
2 cups diced celery (lightly 
sauteed in butter i. 
2 cups cooked rice < two-thirds 
cup raw». 
1 can ( 10' 2 oz.) condensed 
cream of chicken soup «un­ 
diluted), 
1*2 cup m ayonnaise. 
1 tablespoon minced onion. 
1 cup crushed corn flakes. 
4 cup slivered alm onds. 
2 tablespoons butter or oleo 
< m elted >. 
Combine cooked chicken, 
sauteed celery, cooked rice, 
undiluted soup, m ayonnaise, 
and onions. Mix gently but 
thoroughly. Place in shallow 
2-quart casserole. Combine 
corn flakes, alm onds, and 
m elted butter, place on top of 
chicken m ixture. Bake, un­ 
covered, in pre heated 350 
degree 
oven 
until 
top 
is 
slightly 
brown. 
(About 
40 
m inutes). Can be prepared 
ahead and be refrigerated 
until needed. Increase baking 
time, if chilled, to about one 
hour. Makes 8 servings. 


/ , .. 
P/MCn ilAM 
. ld l .CASSEROLE 
Mrs. Bernice J. Weber 
400 Lipply Rd. 
Columbiana. Ohio 
14 cup plus 
2 tablespoons 
butter or m argarine. 
1 \ cup flour. 
2 cups milk. 
1 
cup 
g ra te d 
A m erican 
cheese, 
cup sliv e re d 
alm o n d s 
(optional), 
3 medium potatoes cooked 
and sliced. 
1 No. 303 can or one pound 
green beans cooked. 
3 cups diced cooked ham . 
I cup bread crum bs. 
Melt 1 1 cup butter; stir in 
Hour, 
gradually 
add 
milk 
s tirrin g 
c o n sta n tly 
u ntil 
thickened. Add cheese, cook 
slow ly un til m elted . Add 
alm onds. A rrange potatoes in 
greased 2 4 quart casserole, 
cover with green bears, pour 
*2 the cheese 
sauce over 
green beans, add ham and 
rem aining sauce. Melt the 2 
tablespoons butter; mix with 
bread crum bs. Sprinkle over 
casserole; Bake lor 30 to 35 
minutes in 350 degree oven 
Serves 4 to 6 


Franklin Cleaning 
Service 


Complete Commercial 
& Residential Service j 


Furniture - Walls - Floors - 


Carpets (using steam extraction) 


337.7943 


MIX AND M.YIX'H 
C ju T tM ltfc o fl 
Doris Borton 
544 Walnut 
Salem . Ohio 
3 cups cooked rice, 
2 cups cooked, cut up chicken, 
turkey, ham . pork, or tuna, 
1 cup sliced celery, 
4 oz. can sliced m ushroom s, 
drained, (reserve liquid) 
10' 2 oz. can condensed cream 
of m ushroom soup. 
1 tablespoon dry onion soup 
mix, 
4 
to 
4 
teasp o o n c u rry 
powder, (optional) 
4 teaspoon pepper. 
4- cup dairy sour cream . 
Combine rice, m eat, celery 
and m ushroom s in a greased 
1*4 quart casserole. Combine 
m ushroom soup, dry onion 
soup mix. curry powder and 
pepper in saucepan. Cook and 
stir until blended and heated 
through. Add sour cream and 
mix well. 
Pour over 
rice 
m ixture in casserole and toss 
gently 
u n til 
thoroughly 
b lended 
If 
ad d itio n a l 
m o istu re 
is 
d e sire d 
add 
reserved m ushroom liquid as 
needed. 
B ake 
co v ered 
in 
a 


preheated ¡350 degree oven for 
, qboqt 
*hom?. t. 
r e 


TUNA CASSEROLE 
M rs. Olive Pike 
139 E. F'riend St. 
C olum biana. Ohio 
1 can tuna 6 4 oz., 
1 can F rench fried onions. 
1 , 
cup 
c e le ry , 
chopped 
m edium fine, 
• 4 cup green pepper, chopped 
m edium fine 
1, teaspoon onion powder. 
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1 can (4 o z .) can m ushroom s, 
(use pieces & stem s), 
1 can cream of celery soup. 
Com bine 4 can of French 
fire d onion w ith 
re s t 
of 
ingredients. P ut in greased 
casserole. 
B ake in 350 degree oven 25 
m inutes. Put rest of onions on 
top. bake 5 m inutes more. 


fax'rfaV,:fa\4»o»c. .« “fav^qï'.: o.rfa^va4o 
* 
• 
* 
♦ '♦ ' 
*L 1 
Sugar ‘n Spice Pastry Shoppe 
CATERING SERVICE 


Complete or Buffet Type Catering 
for 
Weddings, Banquets, Private Occasions. 


Beautiful Wedding Cakes 
Nuts — Mints 


624 Scranton, Alliance 821-8985 


c o t t a o f: p o t a t o 
CASSEROLE 
Mrs. Robert L. M artin 
940 Home Circle 
Salem, Ohio 
10 potatoes, cooked and diced, 
1 ja r pimientos, 4 oz., diced, 
4 cup chopped fresh parsley, 
3 tablespoons instant onion. 
3 slices diced bread, rem ove 
crust, 
4 . lb. mild yellow cheese, 
diced, 
1 can 
m ushroom s, 
4 
oz., 
drained, 
salt, 
pepper, 
1 cup m elted butter (2 sticks), 
I cup milk. 
C o m b in e 
in g r e d ie n ts 
alternately 
into 
a 
2-quart 
glass casserole. Pour melted 
b u tte r, 
then 
m ilk 
over 
ingredients. Bake uncovered 
at 350 degrees for 45 m inutes. 
Serves 10. 


Free Estimate* 


PAINTS 


Quick, 
New Way 
To 
Antique 
Furniture! 


R E G . $.25 


I d e a l 
for o l d or 
ready-to-finish furni­ 
ture and accessories 
Two easy steps are all 
that's necessary 
Fast drying; finish job 
in one day 
36 colors and wood 
tones 


JUDGED BEST OVERALL BY 
LEADING TEST LABORATORY! 


} 


Try The One 


Budget Paint 


For Walls 
And Ceilings! 


Hidden! 


ñ 
latex W E H * 
& ceiling 


• Tops in the features painters 
want most 
• Washable finish lasts for years 
• A breeze to apply with brush 
or roller 


Colors 
Galore! 


A)moil 3.000 h»*« utul cok»»t 
lo «ivi y out Willi thil d it orilo* 


Ahy Custom Color 
Tinted Free of 
Charge on 
Spred Satin 
& Sem i G loss 
through Oct. 31st 


Thick enough for ceil­ 
ings. thin enough for 
walls 
Dries fast to a flat finish 
Choose white or antique 
white 


Shop with the Friendly Ones at 


Home and 
Lawn Center 
GLOGAN'S 


645 East State 
Salem, Ohio 
Rhone 3324687 


Honorable 
Mention 


JACKSONVILLE 
FORK CHOPS 
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CHINESE EGGS 
Joanne Yignon 
117 Bittersweet Dr. 
Columbiana. Ohio 
1 
cup uncooked rice, 
4 hard-cooked eggs. 
2 tablespoons finely minced 
green pepper. 
1 teaspoon m inced onion. 
2 
ta b le sp o o n s, 
stra in ed 
tom atoes. 


1 1 cup cooked ground ham 
1 - lb. soft cheese. 
i cup canned milk. 
D ash salt, paprika 
Cook rice in boiling salted 
w ater 
until 
tender, 
drain, 
arrange in buttered baking 
dish H alve eggs lengthwise, 
m ash yolks, mix with [>epper. 
D nion, 
to m a to , 
ham 
and 
.seasoning 
Fill w hites with 
this paste, press tilled eggs 
halve-' 
into 
rice 
D issolve 
ch eese in m ilk, 
pour over 
eggs, place in 350 degree oven 
lor 25 m inutes. 


TURKEY 
IN THE STR AW 
Mrs. W ilbur S«*nior 
747 Cherry A a Ilex ltd. 
I.eetonia. Ohio 
2 cups diced turkey (cooked). 
1 
7-o7 
package 
m acaroni 
(uncook e d ). 
C cu p sh red d ed ch ed d ar 
ch eese. 
2 cans cream of mushroom 
soup. 
2 cups milk. 
• 
m ed ium 
g reen 
pepper 
(d ic ed ), 
•I 
7-oz. 
ca n slic e d 
w ater 
chestnuts. 
I 2-oz. jar pim entios (diced >. 
4 hard-cooked 
eggs 
(chop­ 
ped ». 
1 teaspoon salt, 
dash of pepper, 


1 1 cup mmet'd onion. 
IX) NOT cook 
m acaroni. 
Mix all ingredients together 
and refrigerate over night. 
N ext day w hen ready to bake 
stir gently, then sprinkle with 
g ra te d P a r m e sa n c h e e se , 
cover 
large 
casserole 
and 
ba’ e l 'j hour at :15<) degrees. 
T his is a good way to use left 
over turkey or chicken. 


I ATERS IT Al l \ 
Mrs. Charles Straub 
476 Sharp St. 
Salem. Ohio 
2 cans (16 oz. each) stewed 
tom atoes, 
l'-j tablespoons sugar. 
teaspoon salt. 


1 1 
tea sp o o n b a sil 
le a v e s, 
crushed, 
teaspoon pepper. 
Finch oregano. 
I 
package 
(16 oz. > 
frozen 
tater-tots, 
on e-th ird 
cup 
sh redd ed 
cheddar ch eese 
P reheat oven to 425 degrees 
grea se a 2-quart casserole In 
large skillet over high heat, 
c o m b in e 
to m a to es 
and 
seasonings until well mixed 
and heat to a full, rolling boil 
Pour 
into 
casserole 
and 
arrange frozen tater tots in a 
single layer on top. Bake 30 
m inutes or until bubbly in the 
center. R em ove from oven 
and sprinkle with shredded 
ch eese, 


( HU KEN-BROCT Oi l 
1 ASSEROI E 
Mrs. Glenn Arnold 
828 Iraiiklin Avt. 
Salem. Ohio 
4 chicken breasts cooked and 
honed. 
t package frozen cooked 
broccoli. 
I can cream oi chicken soup 
1 - cup m ayonnaise 
■_ teaspoon lem on juice. 
' 
teaspoon curry 
cup shredded cheese. 
1 ■; cup bread crum bs 
Butter casserole and line 
with broccoli, put in chicken 
Mix soup, m ayonnaise, lemon 
juice and curry, pour m ixture 
over chicken on top sprinkle 
ch eese and bread crum bs 
B ake 
until 
bubbly 
at 
350 
d egrees Serve over rice 
A can ot m ushroom soup 
can be added if preferred 
m aking the casserole more 
m oist. 
This will serve 4 to 6 people. 


Mrs. Al Juhn 
1K25 Ridgewood Dr. 
Salem, Ohio 
6 loin pork chops, 
2 tablespoons oleo or shor­ 
tening. 
>4 teaspoon salt, 
teaspoon pepper. 
' h teaspoon garlic salt. 
1 
(N o . 
2) 
can 
stew ed 
tom atoes, undrained, 
1 sm all can mushroom pieces 
and stem s, undrained. 
1 cup minute rice. 
Brown pork chops in skillet 
u n til 
gold en 
brow n 
over 
m edium heat. When one side 
is brown, turn and add salt, 
pepper and garlic salt which 
have been mixed together. 
When both sides are brown 
add 
to m a to es 
and 
m u sh room s. 
W hen ju ic e s 
begin to boil, turn heat to low 
and add rice. Cook for 30 
m inutes; then sim m er till rice 
is tender. 
Serve on warm 
platter putting chops on top. 
This can also be m ade as a 
casserole. 


A.MISH DRESSING 
Vinnie Krause 
l a s t Rochester 
Ohio 44625 
18 slices w hite bread toasted 
lightly, then cubed. 
2 cups diced cooked potatoes. 
1 cup finely chopped carrots. 
3 cups finely chopped celery. 
‘- cup chopped parsley. 
In a large bowl, put bread, 
potatoes, carrots, celery and 
parsley, add 1 tablespoon salt, 
pepper 
to 
taste, 
mix 
all 
together. 
H ave chicken cooked and 
rem oved lrom bone, and 1 
quart broth ready 
Beat 6 eggs lightly, add to 
broth, arrange bread m ixture 
and chicken in layers in a 
large baking dish, pour egg 
m ixture over this, bake at 350 
degrees for one hour or until 
done. 
Bee! and beef broth m ay be 
used instead of chicken, also 
rich milk 
Serves 13. could be cut in 
tut 11 


MEATBALLAND 
VEGETABLE CASSEROLE 
Mrs. Woodford Kelly 
2289Oak St. 
Salem, Ohio 
1 lb. ground beef. 
1 m edium onion (chopped), 


‘ 4 cup cornm eal, 
1 teaspoon salt, 
1 teaspoon chili powder. 


*2 cup milk, 
1 egg (slightly beaten). 
W cup flour, 
2 tablespoons fat, 
2 cups tom ato juice, 
4 potatoes (quartered), 
2 carrots (halved), 
12 sm all onions. 
C om b in e 
m eat, 
onion, 
cornm eal, seasonings, milk, 
and egg. Mix w ell and form 
sm all balls. Roll balls in the 
flour and brown in the fat. 
R em ove the m eatballs to a 2- 
quart casserole. To the fat in 
the 
fry in g 
pan, 
add 
the 
re m a in in g flour and 
m ix 
together. Add tom ato juice; 
h eat 
to 
b oilin g, 
stirr in g 
frequently 
and 
cook 
until 
t h i c k e n e d . 
A r r a n g e 
vegetables around m eat balls 
and sprinkle with salt. Pour 
tom ato juice m ixture over all. 
Bake covered at 350 degrees 
for 1 hour or until vegetables 
are done. 


BAKED 
HAMBURGER DISH 
Mrs. Aeron Gillam 
lxxx Macklin Rd. 
New Waterford, Ohio 
UTENSILS: 
1 large m ixing spoon, 
a knife or a chopper of som e 
kind. 
A baking dish. 
1 large bowl to mix in 
INGREDIENTS: 
1 lb. ham burger. 
1 
cup chopped celery, 
1 can mushroom soup. 
I or 1 eggs. 
■u cup chopped onion. 
4 or 5 cups broken up bread 
• as for stuffing». 
Salt and pepper. 
Poultry seasoning »optional» 
Mix bread, celery, onion, 
salt and pepper. Add ham 


burger and egg; mix well. Put 
into a greased baking dish. 
Add 
poultry 
seasoning 
by 
sprinkling over above m ix­ 
ture. then pour soup over this 
and bake. Bake at 350 degrees 
for 1 hour. 


POTATO-CORNED 
B E E F CASSEROLE 
Mrs. John Beck 
»378 Lisbon Rd. 
Canfield. Ohio 
4 cups potatoes, cooked and 
sliced. 
1 12-oz. can corned beef. 
1 medium onion, sliced. 
3 hard-cooked eggs. 
2 tablespoons butter. 
2 tablespoons flour. 
2 cups milk. 
1 l* teaspoon salt. 
Pepper to taste. 
1 cup mild, yellow 
cheese, 
gra ted. 
4 slices bread, toasted and 
cubed. 
6 tablespoons oleo. melted. 
In greased casserole place 
layers of potatoes, slices ol 
corned beef and onion slices. 
Cut eggs in half crossw ise and 
push into m ixture, cut side up 
Make a u hite sauce of butter. 
Hour, milk and seasonings. 
Add ch eese to sauce; 
heat 
until m elted and pour over all. 
Add bread cubes which have 
been browned in m elted oleo 
Bake in a 350 degree oven 1 
hour or until bubbly. 


CH IPPED BEEF 
( ASSEROI.F 
.Mrs. Sue Risbeck 
3064» State HI. «2 
Salem . Ohio 
l eup uncooked m acaroni. 
I can condensed cream ol 
mushroom soup. 
1 ■ cup milk. 
I 
eup 
sh red d ed 
ch ed d ar 


cheese (4 oz.), 
3 tablespoons minced onion. 
5-oz. jar of chipped beef, cut 
into bite-sized pieces, 
2 hard-boiled eggs (sliced.) 
Heat oven to 350 degrees. 
Cook m acaroni as directed on 
package except - use only half 
the w ater and salt. Blend soup 
and 
milk. 
Stir 
in 
cheese, 
onion, drained macaroni and 
dried beef; fold in eggs. 
Pour into ungreased 
l ' a- 
quart casserole. Cover; bake 
30-35 minutes or until heated 
through. 


GOLDEN PARMESAN 
POTATOES 
Ethel N. Lehman 
14120 Canfield Rd. 
Columbiana. Ohio 
(i large potatoes (about 3 lb s.). 


»4 cup Hour, 
'i 
cup 
P a rm q sa n 
(or 
Romano) cheese, grated. 


•*4 teaspoon salt. 
' h teaspoon pepper, 
one-third cup butter or oleo. 
Chopped parsley (optional). 
Pare 
potatoes; 
cut 
into 
q u a rters. 
C om b ;ne 
flour, 
cheese, salt, and pepper in a 
bag. Moisten potatoes with 
water and shake a few at a 
time 
in 
the 
bag, 
coating 
potatoes well with the cheese 
mixture. 
Melt butter in a 13x9-inch 
baking pan. P lace potatoes in 
a layer in pan. Bake at 375 
degrees for about one hour, 
turning once during baking. 
When golden brown, sprinkle 
wi th 
p a rsle y , 
if 
d esired . 
Makes 6 to 8 servings. 


We Know She's a Great Cook 
But She Deserves a Break 
Once in a While — 
Bring Her in for Dinner to 


Schlabach's 
Hippity Hop Restaurant 


She'll Love You for It! 


Wed. & Sat. Smorgasbord 
Daily Luncheon Specials 


Salad Bar Daily 


Salem - Alliance Rd. ( Rt. 62) 


Moke Banquet Reservations NOW I 


MacMillan 


OFFICE SUPPLY 


248 E. State Street 


Salem, Ohio 


OFFICE FURNITURE 


APPOINTMENT BOOKS 


Complete 


Line of 


Home and 


Office 


Needs 
J 


in 


/o* 
Stop hi 


theckOff 
(II Your 
SCHOOL 


sum iis, 


CALENDAR BASES and DESK CALENDARS 


Serving the Area 


Since 1850 


O P E N D A IL Y 
4 
At 9 a.m. 


— 


IV f((.fm C ' (f firt, (( v ic / y 


That’s as fresh and happy as new snow ... of clothes 
that were made to get out and go in! And that’s 
Knockabouts pure virgin wools. Woven, styled and 
actively coordinated to give you a world of fashion 
that’s just great outdoors. 


Shop Daily 9-5, Friday 9-9 


/ 
¿ 7 / In COLUMBIANA 


35 S. Moin St. 
Rhone 482-3628 


* POTATOES 
Mrs. M. Vernon Long 
11290 W. Pine Lake Rd. 
Saletn. Ohio 
6 medium sized potatoes, 
4 hard-cooked eggs, 
1 \ lb, butter or m argarine. 
1 pint sour cream, 
1 12 teaspoons salt. 
Pepper to taste. 
1» cup dry 
bread crumbs 
(fine». 
Paprika. 
Cook potatoes in skins, peel 
and slice. Slice eggs. Melt 
butter and to this add cream 
and seasonings. Put potatoes, 
eggs, 
cream 
m ixture 
and 
crum bs alternately in layers 
in a shallow V 2 quart baking 
dish. 
(C ru m b s 
m ay 
be 
reserved 
fo r 
top ) 
Then 
sprinkle w ith paprika. Bake 
to minutes at 350 degrees. 
Serves 6 . 
Note: May reduce amount 
of sour cream if desired, also 
this dish may be prepared 
ahead 
of 
tim e 
ar>d 
re frig e ra te d u n til 
baking 
time. 


CHICKEN CASSEROLE 
DELUXE 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
1 
pkg. 
(5.5 
oz.) 
noodles 
Romanoff, 
1 can ( 10*2 oz.) condensed 
cream of mushroom soup, 
2 cups cut-up cooked chicken 
or turkey, 
1 pkg. (10 oz.) frozen chopped 
broccoli, thawed and drained, 
' j cup ripe olives, cut into 
wedges. 
Heat oven to 350 degrees. 
Prepare noodles Romonoff as 
directed on package except 
use ‘4 cup m ilk. S tir in soup, 
chicken, broccoli and olives. 
Pour into ungreased 2-quart 
casserole. Cover; Bake 25 to 
30 minutes or until broccoli is 
tender. 


\ I P P \ CARROTS 
Mrs. II. K. Ilop rk h 
I.->(»(; M anor Drive 
Salem . Ohio 11400* 
3 cups raw. sliced scraped 
carrots, 
l tablespoon horseradish. 
1 tablespoon sugar, 
2 
tablespoons 
b u tte r 
or 
m argarine, 
1 teaspoon salt, 
2 tablespoons water. 
Combine a ll ingredients and 
place in a tig htly covered 2- 
quart baking dish. Bake at 
»50 degrees for I 1.- hours or 
until carrots are tender S tir 
gently several times while 
baking. 
('an be made a day ahead 
and re-heated 


1 v i 
¡, o t 
t - > 
llA M Bl RG-fiREKN BEAN 
CASSEROLE 
» 
Carol Kibler 
41327 N. Waterford Rd. 
Columbiana, Ohio 
1 lb. hamburg. 
1 teaspoon salt, 
1 medium can green beans. 
1 can cream of mushroom 
soup, 
1 can onion rings. 
Brown hamburg, add salt. 
Put in bottom of medium size 
casserole. Add green beans 
and on top of that put cream 
of mushroom soup. Put onion 
rings on top With lid bake 30 
minutes in a 350 degree oven. 


(t.y 
►> 
i » 
nt 
Cookies 
ORANGE COOKIES 
Mrs. Robert Watson 
P.O . Box 19 
llanoverton. Ohio 
2 cups flour, 
l 2 teaspoon baking soda, 
Vi. teaspoon salt, 
2 cups rolled oats 
(quick) 
uncooked. 
1 cup b u tte r or m argarine, 
1 cup sugar, 
2 eggs, 
1 teaspoon vanilla, 
Vi cup orange marmalade. 
Cream butter, sugar, eggs. 


* 
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v a n illa 
and 
m arm a la d e 
together BJend in rem aining 
in g re d ie n ts. 
D rop 
by 
teaspoonfuls 
on 
greased 
cookie sheet. Bake at 
350 
degrees 12-15 minutes. Nuts 
mav be added. 
IC IN G : 
one-third cup butter-browned. 
3 cups confectioners sugar, 
2 to 3 tablespoons m ilk. 
B row n 
b u tte r 
in 
pan 
(lig htly) m ix in sugar w ith 
m ilk, can be 
topped w ith 
walnut half. 


1 i i 
. i 
: ■ 
S < 
K * *(*ï M 


W/if 
RENT 
The practical answers lo 
. temporary needs 
> 
P 


S A N D E R S ^-^ 
POWER TOOLS 
PAINT & WALLPAPER 
TOOLS 
EXERCISE EQUIPMENT 
AUTOMOTIVE TOOLS 
CARPENTER TOOLS 
PARTY NEEDS 
BABY’S FURNITURE 
PLUMBING TOOLS 
YARD & GARDEN TOOLS 
SICK ROOM SUPPLIES 
MOVING EQUIPMENT 
MISC. ITEMS 


Send for complete list 
A Y L O R 
R E N T A L 


4427 M ark et St. 7*2-003/ 
1530 Gypsy Lane 744-5341 


G/iarit Ciik 


SAVE NOW 
THRU 
OCTOBER 27 


Come in today! 


GAS RANGE WITH 
N0-NEED-T0-SCRUB 
EVERKLEEN OVEN 


Sale Ends 


Sunday, Oct. 27« 


DO YOU HAVE A CHANGE? 


Get off the scrub team! 
Everkleen«' oven cleans as it cooks 


continuously - at low heats, too. 


30" ranges have clock, timer, 


appliance outlet, oven light and 


window, too. 


On sale in white, gold or avocado. 


Store Hours: 9:30 a.m. to 9:30 p.m. 


the more for your moneysworth store 


Grant City • Salem Plaza • 23S2 East State • Salem, Ohio 
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spread with your hands on a 


FR U IT -8 LIC E CO O KIES 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
I.eetonia. Ohio 
1 cup butter or oleo. 
1 cup sugar. 
2 eggs, 
14 teaspoon vanilla, 
3 cups flour, 
1 teaspoon salt. 
Food colors (yellow, green, 
and red». 


1*2 teaspoon grated lemor 
peel, 
14 teaspoon grated lime peel, 
14 teaspoon grated orange 
peel. 
Colored 
sugars 
(yellow, 
green, and red). 
Mix 
thoroughly 
butter, 
sugar, eggs and vanilla. 
Blend in flour and salt. Divide 
dough into 4 equal parts. To 
one part, work in a few drops 
yellow food color and the 
lemon peel To another part, 
work in a few drops green 
food color and the lime peel. 
To another part, work in few 
drops each red and yellow 
food color and the orange 
peel. (Leave remaining part 
plain.) Cover; chill 1 hour. 
Shape each colored dough into 
roll, 2 inches in diameter and 
4 inches long. Divide plain 
dough into 3 equal parts. Roll 
each part into rectangle, 6x4 
inches. 
W rap 
rectangle 
around each roll of colored 
dough; press together firmly. 
Roll in m atching colored 
sugar, wrap; chill at least 4 
hours. 
Heat oven to 400 
degrees. Cut rolls into 4-inch 
slices. Place on ungreased 
baking sheet ; cut each slice in 
half. Bake 6 to 8 minutes or 
just until set. Immediately 
remove from baking sheet 
About 10 dozen cookies. 


N O R W EG IA N NUT BARS 
Mrs. H i . Milliken 
3192 Depot Road 
Salem. Ohio 
4 cup butter. 
2 eggs, 
i 12 cup flour, 
‘a teaspoon salt, 
1 cup white sugar, 
4 teaspoon vanilla, 
1 teaspoon baking powder, 
i cup nuts. 
Cream sugar and butter. 
Blend in eggs and vanilla. Sift 
dry ingredients and stir into 
egg 
mixture. 
Spread 
into 
greased 9 x 13 pan. Sprinkle 
with chopped nuts. 
Meringue Topping 
1 egg white, 
4 teaspoon vanilla. 
1 cup brown sugar. 
Beat egg whites until stiff, 
gradually stir in brown sugar 
and vanilla. Spread on top of 
«lough and bake at 350 degrees 
for 30 minutes. 


G R AHAM C RA C K ER 
P R A L IN E S 
IJoroth} M. Kettlewell 
7116 Sunset Drive 
Lisbon. Ohio 
1 cup brow n sugar, 
1 cup butter or margarine 


1 scant cup nuts, chopped 
4« Graham crackers 
Place Graham Crackers on 
cookie sheets, dose togetlu*r 
l**fore you start 
Put butter and sugar in pan, 
place 
on 
burner and 
stir 
constantly 
When it starts to 
Inibble, boil slowly for two »2* 
minutes. 
Take pan from stove and 
odd nuts. Dribble the mixture 
over the crackers and spread 
os 
best 
you 
can 
without 
moving the crackers apart 
The oven heat w ill help 
spread the coating 
Put sheets in oven and bake 
¿it 35o degrees lor o or io 
minutes 
watching 
closely 
This is an easy and quick 
v\ay to make part ot your 
dessert. 


\PKICOT S I RIPS 
Mrs. Wilbur Senior 
747 Cherry Valley Rd 
I.eetonia. Ohio 
*; lb. butter soft), 
1! cup white sugar. 
4 egg y olks. 


large baking sheet 17* 2 x 114. 
Bake at 400 degrees for 15 
minutes. I>et cool. 
When cool spread with 2 12- 
oz. cans of Apricot Cake and 
pastry' filling. Beat the 4 egg 
whites until stiff then add 4 
cup sugar. 1 teaspoon vanilla, 
beat until sugar is dissolved. 
Then 
spread 
over 
the 
apricots. 
sprinkle 
with 
chopped nuts. Bake for 20 
minutes at 300 degrees. When 
cool cut in strips or squares. 
Makes 3 dozen. 


W ELSH ••FRIED” 
C O O KIES 
Mrs. Linda Prince 
11930 Churchill Rd. 
Lisbon. Ohio 
INGREDIENTS: 
3 cups flour. 
1 teaspoon salt. 
14 cups sugar. 
4 cup milk, 
3 teaspoon baking powder, 
1 cup shortening, 
2 beaten eggs, 
1 cup dried currants (raisins 
may be substituted». For 
variation add 
1 teaspoon 
vanilla or 1 1 teaspoon nutmeg 
or both. 
DIRECTIONS: 
Combine 
flour, 
baking 
powder and salt, sift into 
bowl, add sugar and mix well. 
Cut in shortening and add 
currants. Combine eggs with 
milk and add to mixture. Stir 
with fork until dough is 
suitable for rolling on floured 
board. 
Cut with any size 
cutter and bake on hot griddle 
(or 
lightly 
greased 
frying 
pan) over lowest heat, from 7 
to 10 minutes on each side, 
until golden brown. 


MINT EUDGIES 
Pat Celovsky 
3325 Fremont Ave. 
Youngstown. Ohio 
1 package chocolate fudge 
cake mix, 
4 cup cooking oil. 
2 eggs. 
1 cup chopped walnuts, . 
l 
<Hx. 
package 
chocolate 
mint chips. 
Mix cake mix, oil, and eggs 
together well. Add walnuts 
and 
mint 
chips. 
Drop by 
teaspoonfuls onto ungreased 
l»aking sheet. Bake at 350 
degrees for seven minutes. 
Leave on tray for one minute 
before 
rem oving. 
Makes 
about 
4 
dozen 
luscious 
cook its ! 
% 
R O LLED OATS CO O KIES 
Ruth Latta 
13072 Benton Boad 
Salem, Ohio 
l cup sugar. 


*2 cup sweet milk, 
1 cup chopped raisins, 
2 cups flour, 
2 cups rolled oats, 
1 teaspoon cinnamon, 
4 teaspoon cloves, ground, 
2 teaspoons salt 
4 teaspoon soda, 
2 eggs. 
Cream 
sugar 
and 
shor­ 
tening. Add eggs and continue 
beating. Sift flour, salt, soda 
and spices. Add alternately 
with milk to mixture, and 
continue beating. Add oats 
next and lastly add raisins. 
Either regular or quick cook 
oats may be used. (I prefer 
the regular). 
Drop batter on baking sheet 
by teaspoonfuls. Bake 10 to 12 
minutes in a 400 degree oven. 


EA SY “ NO-BAKE” 
C O O KIES 
Mrs. Allen Hilliard 
10114 2nd St. Box 6X 
Hanoverton, Ohio 
2 cups sugar, 
4 cup milk, 
4 lb. oleo, 
3 tablespoons cocoa. 
4 teaspoon vanilla, 
4 cup peanut butter, 
34 cups rolled oats. 
Melt in a medium size sauce 
pan. the first four ingedients. 
Bring to a full boil. Remove 
from heat, then add vanilla, 
stir until blended in. Then add 
peanut butter, blend with a 
spoon 
until 
completely 
melted. Add rolled oats, one 
tup at a time, stirring after 
each cup ot rolled oats. If you 
prefer you may add coconut 
or 
walnuts. 
Spoon 
by 
teaspoonfuls 
onto 
waxed 
paper or alum inum 
foil. 
These cookies are moist at 
first, but will soon dry. 


LEM O N S P IC E BARS 
Mrs. Herman Strawn 
365 V alley Road 
Salem, Ohio 
4 cup shortening, 
1 and one-third cups brown 
sugar, 
4 teaspoon vanilla, 
2 eggs, 
4* teaspoon shredded lemon 
peel, 
2 tablespoons lemon juice, 
1 cup sifted all-purpose flour. 
1 teaspoon baking powder, 
4 teaspoon cinnamon, 
4 teaspoon nutmeg, 
1 cup quick-cooking rolled 
oats, 
4 cup chopped walnut meats. 
Cream shortening, brown 
sugar, and vanilla until light 
and fluffy. Add eggs, lemon 
peel, and juice. Beat well. 
Sift together flour, baking 
powder, and spices. Add to 


Spread in a greased 13x9x2- 
inch pan. Bake at 350 degrees 
for 20 to 25 minutes. 
W hile 
w arm , 
top 
with 
Lemon 
Glaze 
made 
by 
combining: 
14 cups sifted confectioners’ 
sugar, 
1 tablespoon lemon juice, 
milk, to make of glaze con­ 
sistency. 
Cool and cut into squares or 
diamonds. This makes about 
24 bars. 


T U T T LES 
Mrs. Carrie Savage 
400 \V. Main St. 
Washingtonville, Ohio 
two-thirds cup shortening. 
24 cups firmly packed brown 
sugar, 
3 large eggs, 
24 cups flour, 
4 teaspoon salt, 
24 teaspoons baking powder, 
1 small 
(54 oz.) package 
semi-sweet chocolate bits. 
Melt shortening in small 
saucepan. 
W ith 
rubber 
spatula, 
scrape 
shortening 
into large mixing bowl. While 
warm, add sugar, then let 
cool slightly or eggs will cook 
slightly in the heated shor­ 
tening, and add eggs (one at a 
time). Stir each one through. 
Add slowly the flour, salt, 
baking powder and bits. 
Stirring frequently to keep 
mixed. Spread in large cookie 
sheet or brow nie pan. Bake at 
350 degrees 
for about 
30 
minutes. Don't allow the top 
to turn deep brown. 


CHOCOLATE W A LN U T 
CO O KIES 
Mrs. Bernice J . Weber 
WOLipply Rd. 
Columbiana, Ohio 
1 cup butter or oleo, 
1 package chocolate kisses 
(5-4 oz.), 
4- cup confectioners sugar, 
1 teaspoon vanilla, 
2 cups all-purpose flour, 
1 cup finely chopped walnuts 
or pecans. 
In Electric Mixer Bowl — 
Mix butter, sugar and vanilla 
at medium speed, until light 
and fluffy, at low speed mix in 
flour and 
nuts 
until 
all 
ingredients are well blended, 
devide dough into 40 equal 
parts. Shape each part around 
a candy kiss to make a ball. 
Make sure candy is com­ 
pletely 
covered. 
Place 
on 
ungreased cookie sheet - Bake 
12 minutes in 375 degree oven 
- Remove from oven let stand 
1 min. Remove to wire rack, 
cool slightly, 
then 
roll 
in 
confectioners sugar. 


Are You Up in Stitches? 


T ^ E G Q k D E N ^ IT ^ 


Is Now Located at 
673 N. LINCOLN AVE., SALEM 
Phone 337-6576 


Offering 


ELNA & WHITE SEWING MACHINES 


★ Repairs on All Makes 


★ Sewing Lessons Basic and Advanced 


★ Alterations & Dressmaking 


★ Scissors Sharpening 


Call: M A R Y M A R G A R E T C H R IST Y 


Judie Delp 
RD 1 11697 
Kensington, Ohio 
3 cups flour, 
1 cup sugar, 
1 teaspoon baking powder, 
1 teaspoon soda, 
1 cup butter, 
1 egg, 
1 cup milk, 
1 teaspoon vanilla. 
Preheat the oven to 375 
degrees. 
Sift 
the 
dry 
ingredients together and set 
aside. Cream together the 
butter and the sugar until 
light and fluffy. Add the egg 
and the vanilla. Beat well. 
Alternately with the milk, add 
the dry ingredients. Roll out 
on a lightly floured board. 
Roll to about 4-inch thick, 
using as little flour as possible 
and brushing off all the excess 
flour. Gently place on the 
cookie sheets, best results are 
obtained with ungreased foil 
on the cookie sheets. Bake 8- 
10 minutes or until the bot­ 
toms 
are 
golden 
brown. 
Sprinkle with sugar if desired. 


“ M O LA SSES C R IN K L E S ” 
Hannah B. Witmer 
55X1 Knopp ltd. 
Salem, Ohio 
4 cup shortening. 
1 cup brown sugar, 
1 egg, 
4 tablespoons molasses. 
21» cups flour. 
4 teaspoon salt, 
2 teaspoons soda. 
1 teaspoon cinnamon, 
1 teaspoon ginger, 
4 teaspoon cloves.. 
Cream 
shortening 
and 
sugar together. Add egg and 
molasses and beat until well 
blended. Sift flour. Measure 


pices, 
sifted 
dry ingredients to creamed 
mixture and mix thoroughly. 
Chill dough in refrigerator. 
Shape the chilled dough in 
balls one-inch in diameter. 
Roll balls in granuated sugar 
and place 2-inches apart on 
greased baking sheet. Bake at * 
350 degrees 
for 
12 to 
15 
minutes. 
Makes 
4 dozen 
cookies. 


C H E R R Y ALMOND B A L LS 
Alice Kunkle 
412 S. Bell Wick Rd. 
Hubbard, Ohio 
4 cup butter or oleo, 
one-third 
cup 
powdered 
sugar, 
1 teaspoon vanilla, 
4 teaspoon salt, 
2 cups flour, 
4 
cup 
finely 
chopped 
almonds or walnuts, 
00 candy cherries. 
Mix all as for pie dough. 
Take 1 teaspoon dough put 
cherry in center, roll into ball. 
I*ut on greased sheet. Bake in 
325 
degree 
oven 
for 
20 
minutes. Roll in powdered 
sugar. 


ST IR AND DRO P 
DONUTS 
Myrlene Summers 
9550 Lisbon Road 
Canfield, Ohio 
2 cups sifted flour, 


1 1 cup sugar, 
3 teaspoons baking powder, 
1 teaspoon salt. 
4? teaspoon nutmeg,. 


1 1 cup oil. 
4 cup milk, 
1 rgg. 
S tir all dry ingredients 
together, add milk and egg. 
Stir with tork until mixed 
well. Drop by teaspoons into 
hot fat. Makes 24 dozen. 


; 


... cabinets made 
in the best of taste 
for the best Kitchens. 


Tight, solid construction 


Available in light or dark finish 


Expert installation available 


Beauty to enhance the value of your home. 


Boise Cascade 
Raygold Division 


Furniture Crafted k itchens 
BELL 


Plumbing & Heating 


St. Rt. 45, S. of Salem 


Phone 337-7934 
Store Hrs.: Mon. & Thurs. 9-9 
Sat 9-1, Other Days 9-5 
■ 


io» y, j' 
i l , 
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Use the APShopper Stopper 


Recipe for Dollar Savings 


« 5#. 


Every day we at A&P offer 


quality foods at great savings — 


everything in our store, including famous brands, is 


specially selected and priced at the greatest possible 


savings to you. 


T- 


Come in today . . . 


v|t| 
Test the A&P Recipe 
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Cookies 


BELLYLAPS 
(Pennsylvania Dutch» 
Marv Booth 
393 VS est Hth St. 
Salem. Ohio 
Makes at least 3 dozen 
cookies. This is my version of 
the o riginal P e n n sy lv a n ia 
Dutch recipe 
1 cup golden molasses, 


*2 cup dark corn syrup, 
•a cup w arm water, 
one-third cup unsalted butter 
or m argarine, melted, 
t egg. well beaten. 
4 cups sifted all-purpose flour. 
2 teaspoons baking soda. 
2teaspoons ground cinnamon, 


*2 teaspoon ground nutmeg. 
Mix 
to g e th e r well, 
the 
molasses, 
corn syrup and 
water. Blend the butter or 
ma rga ri ne a nd the bea ten egg 
into the molasses mixture. 
Stir thoroughly. 
Sift flour twice with baking 
soda and spices 
Kosift into 
m o lasses m ix tu re , ad d in g 
just enough flour to make a 
dough you can roll, but is not 
sticky. (You will most likely 
use all of the four cups flour). 
Roll dough out to one-third- 
inch thickness on a lightly 
floured surface such as a 
board, or table will do. Cut 
with anim al and other fancy- 
shaped cookie cutters, using 
cutters about 2 ' 3” in width 
Place on a buttered ana 
floured cookit* sheet. Bake at 
350 degrees for about 10-15 
m in u tes. Check 
doneness 
when 
cookies 
turn 
golden 
brown and are soft, but baked 
through. 
Remove immediately from 
sheet and place on a cooling 
rack 
G laze w ith “ White 
Sugar Glaze* 
when cookies 
are w arm or cool. 
V.hite Sugar (¿laze 
(for Bellylaps 
one th ird cup sifted con ­ 
fectioner’s powdered sugar, 
112 tablespoons cornstarch, 
4 teaspoon vanilla or almond 
extract, 
t to 3 tablespoons hot water, 
or as needed 
I use vanilla extract, and 3 
tablespoons hot w ater for this 
glaze 
Combine sugar, cornstarch, 
flavorings. Gradually stir in 
hot w ater, a tablespoonful at a 
time; until you have a smooth 
thick 
p a ste 
S p read 
on 
cookies If mixture cools and 
thickens as you work, thm 
with additional hot 
water. 
S u g a r 
sp rin k le s 
c an 
be 
scattered on the glaze before 
it harder«. 


PEPPERNT IS 
M rs. John \ \ . Zunm ann 
1894 V w garden 
Salem. Ohio 
6 eggs, 
3 cups sugar, 
1 teaspoon salt, 
I tablespoon melted butter, 
I 
teasp oo n 
bakin g 
soda 
d isso lv ed 
in 
1 
teaspoon 
vinegar, 
5 cups w hae flour, 
t 
teasp oo n 
c inn am o n 
ground 
1 teaspoon cloves - ground, 
t teaspoon nutmeg - ground. 
I cup candied lemon peel 
chopped, 
I cup candied orange peel • 
chopped, 
t cup candied citron - chop 
ped. 
I cup nut m eats • chopped 
Beat with electric beater, 
for 
15 
minutes, 
the 
eggs, 
sugar salt, butter, soda and 
vinegar, Combine flour and 
spices, then add to the egg 
m ix tu re 
Mix 
well. 
Add 
remaining 
ingredients, and 
stir 
in 
com pletely 
Refrigerate dough for at least 
8 hours. Form into small 4 - 
inch balls, place on oiled 
cookie sheets. B ake. 
359 
degrees, 10 12 minutes 
Can 
be stored m tight container 
for several weeks 
the flavor 
improves with a g e ' It is a 
special cookie for Christm as 


CHOCOLATE WHEAT 
GERM DROPS 
Mrs. Candace Steele 
377 Stoy Street 
Leetonia. Ohio 
1 4 cups sifted flour, 
4 cup wheat germ, 
4 teaspoon soda, 
4 teaspoon salt, 
tw o-thirds cups b u tte r or 
margarine, 
2 
s q u a re s 
u nsw eetened 
chocolate (2 oz.) melted and 
cooled, 
4 cup white sugar, 
4 cup brown sugar. 
1 egg. 
2 teaspooas vanilla, 
one-third cup milk. 
4 cup chopped pecans. 
Mix butter, white sugar and 
brown 
su g a r, 
egg, 
and 
chocolate thoroughly. Stir in 
milk and vanilla. Blend flour, 
wheat germ, soda and salt; 
stir in. Mix in pecans. Drop 
rounded 
teaspoonfuls 
of 
dough 2" apart onto lightly 
greased baking sheet. Bake at 
350 degrees 
for 
10 to 
12 
minutes. Frost cooled cookies 
with maple frosting, below. 
Maple Frosting 
4 cup butter or margarine. 
2 4 cups sifted confectioners’ 
sugar, 
. 
4 teaspoon salt, 
1 teaspoon vanilla, 
1 teaspoon maple flavor. 
3 tablespoons milk. 
Blend 
butter and 
sugar 
together. Stir in salt, vanilla, 
maple flavoring, and milk 
until smooth. 


SPECIAL OCCASION 
BAR COOKIES 
Mrs. \ e \ in llalverstadt 
95.» Fair Ave. 
Salem. Ohio 
4 
cup 
sh orten ing 
(p art 
b u tte r», 
1 cup granulated sugar, 
! « hole egg, 
eggs, separated, (reserve 
(Hr whites >, 
l 
cups flour, 
I teaspoon baking powder. 


I I teaspoon salt. 
I cup nuts, chopped, 
1 
cup semi-sweet chocolate 
pieces, 
1 
cup 
m in ia tu re 
marshmallows, 
1 
cup 
light 
brown sugar, 
packed. 
Preheat oven to 350 degrees. 
Cream shortening and sugar. 
Beat in the whole egg and 2 
egg yolks. Sift flour, baking 
powder and salt together, 
combine the two mixtures, 
blending tborough 1> 
Spread 
batter in 9 x 13 pan 
S p rink le nuts, chocolate 
pieces a n d m a rsh m allo w s 
over the batter Beat 2 egg 
whites stiff; fold in brown 


sugar Spread over the top 
Bake 35 to 40 minutes. Cut ink 
bars 


PECAN TASSIES 
Mrs. Anne Nedzelski 
1224 Stew art Road 
Salem. Ohio 
I 3-oz. cream cheese, 
1 i lb butter or oleo (1 stick ). 
1 cup flour 
Mix 
well 
and 
put 
in 
refrigerator for 1 hour. Make 
24 balls and press in small 
muffin pans. These pans are 
smaller than cupcake pans. 
Most stores have them. 
FILLING: . 
t large egg (well beaten», 
::i cup light brown sugar. 
1 cup pecans (walnuts are just 
as good», 
t tablespoon butter or eleo, 
I tablespoon vanilla 
Fill shells and bake at 325 
degrees for 30-35 minutes. DO 
N O T 
D O U B L E 
R E C IP E : 
MAKE S E P A R A T E 
BAT­ 
CHES: 


BLACKBERRY BARS 
Mrs. Glenn Williams 
191 W. Pine Lake Rd. 
Salem. Ohio 
i cup oleo, 
1 cup brown sugar. 
14 cup flour, 
1 teaspoon salt, * 
' • teaspoon soda. 
I 1.- cup rolled oats. 
1 
12-oz. 
j a r 
b la c k b e rry 
preserves, (seedless). 
Cream oleo and sugar, add 
flour, soda and salt together, 
mix well, stir in the rolled 
oats. Press 
of the crumb 
mixture into a greased 9x13 
pan. Spread with preserves. 
Cover with 
the 
remaining 
crumbs. Bake at 400 degrees 
tor 25 minutes. Cool and cut 
into squares 


(REAM CHEESE 
JAM STICKS 
Mrs. C ordon Dunn 
2391 SR 45 
Salem, Ohio 
4 cup softened butter or 
margarine. 
4 cup brown sugar, firmly 
packed. 
1 egg yolk. 
1 teaspoon vanilla. 
' j teaspoon salt. 
1 4 cups flour, 
4 cup straw berry jam , 
1 8 oz. package cream cheese, 
1 cup confectioner’s sugar. 
Blend to g e th e r softened 
butter, brow n sugar, egg yolk, 
vanilla, and salt. Stir in flour. 
Spread mixture in 13 x 9 x 2’’ 
baking pan. 
Bake in moderate oven (350 
degrees) 20 minutes or until 
nicely browned. Cool. 
Spread jam evenly over 
baked layer. 
. 
C re a m 
to g eth er 
c re a m 
c h eese and c o n fe c tio n e r’s, 
sugar. Spread over jam layer. 
Refrigerate to serve, cut 
into 48 (1 x 2 ”) sticks. 


PUMPKIN COOKIES 
Mrs. Merle Coy 
308 Jennings Ave. 
Salem. Ohio 
1 cup sugar, 
1 cup shortening. 
I cup pumpkin, 
1 teaspoon baking powder. 
1 teaspoon soda. 
2 cups flour. 
1 teaspoon cinnamon. 
4* teaspoon salt, 
I fgg. 
1 teaspoon vanilla. 
1 cup walnuts. 
Cream shortening, sugar, 
and egg, add pumpkin, then 
dry ingredients. Fold in nuts. 
Drop bv teaspoon on greased 
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PARIS CLEANERS 
“Serving the Salem Area for Over 50 Years” 


f 
§ 
# 
* 
* 
Our Specialty - Wedding Gowns 5 


“ Let Us Preserve and Box 
M 
Your W edding Gown." 
^ 


i 
f t 
* 
f t 
f t 
# 
Main Office 
Branch Office 
♦ 
Benton Road 
1158 E. State 
♦ 
Ph. 337-3710 
Ph. 337-6745 
# 


Complete Dry Cleaning 
& Laundry Service 


I FRIF PICKUP & DELIVERY 1 


Custom Decorated 


Special Occasion & 


Wedding Cakes 
The Specialty Bakery! 


Cake Decorating Classes 


Candy Molting Classes & Demonstrations 


Cake Ornaments * Food Coloring • 


• Pans • Tools 
• Flavors 


Decorations • Party Goods f a a i n i O f 
• Candy Supplies, etc. 
* 
* O v 


320 W. State 
Alliance 


cookie 
sh eet, 
R ake 
350 
d e g re e s 
about 
10 
to 
12 
minutes. Cool - then ice. 
3 tablespoons butter, 
4 teaspoons milk, 
4 cup light brown sugar, 
•4 teaspoon vanilla. 
1 cup sugar (powdered). 
Cook butter, brown sugar, 
and milk till boiling. Cool, 
then add powdered sugar and 
vanilla. 
MOUND BARS 
Mrs. Bernice J. Weber 
100 Lipply Rd. 
Columbiana, Ohio 
14 
cups 
graham 
cracker 
crumbs, 


1 2 cup melted butter or oleo, 
4 cup brown sugar. 
Mix together and spread in 
9x13 in. pan or cookie sheet. 
Bake 10 minutes in 350 degree 
oven. 
M ix : 
* 
1 
8 
oz. 
p a c k a g e 
flaked 
coconut. 
1 14 oz. can sweetened con­ 
densed milk. 
S p read 
on 
above 
baked 
ingredients bake 15 minutes 


more at 350 degrees. Remove 
from oven and spread with 
following: 
Melt together: 
16oz. package chocolate bits, 
1 6 oz. package butterscotch 
bits, 
1 teaspoon peanut butter. 


PE ANUT B I TTER 
F l ’DGIES 
Mrs. Elizabeth Culler 
2(*fi Jennings Ave. 
Salem, Ohio 
2 cups sugar.. 
4 tablespoons cocoa, 
4* cup milk, 
4 cup margarine. 
Combine in saucepan and 
bring to rolling boil. Boil 4 
m inutes 
an d 
no 
longer. 
Remove and add: 
4 cup peanut butter (either 
chunky or cream y). 
3 cups quick mothers oats, 
1 teaspoon vanilla. 
Pinch salt. 
Mix well. Pour into jelly 
cake pan and cool. Cut into 
bars. Makes 50 bars. Freezes 
well and no baking needed. 


Now, at Columbiana Appliance, 
see the first refrigerator that 
delivers two beverages, plus ice 
and chilled water to your door: 


Mod«! FPF-200TI 
The 
Frigidaire 
Refreshment 
Center. 


Now, the whole family can enjoy either of two 
beverages, plus chilled water and ice at the touch of 
a button, with the Frigidaire Refreshment Center. 
Just slide back the dark, lustrous door panel of this 
100 per cent Frost-Proof 20.0 cu. ft. refrigerator- 
freezer, and you’ll discover FOUR push-button 
selectors — one for ice cubes, another for chilled 
water, plus two for chilled beverages such as 
orange iuice, ice tea, and lemonade. And you can 
get it all at the push of a button without opening the 
refrigerator or freezer section doors. 
Frigidaire. Home Environment Divison of General 
Motors. 


Introductory Offer 
this week only! 
*75900 


See this 
refreshing new 
idea in 
£7/.?°" APPLIANCE & FURNITURE 
COLUMBIANA 


East Park Ave. Next to Firestone Park 
Phone 482-4278 — Columbiana 
Open 9-9 Monday thru Saturday 


F IL L E D SOUK 
. 
( B E A M COOK IKS 
Mrs. Norman II. YYestbeld 
5821 Hutler (¡range ltd . 
Salem, Ohio 
1 cup butter or margarine. 
3 cups flour, 
2 teaspoons baking powder, 
1 cup sour cream. 
3 tablespoons white sugar, 
2 eggs. 
F IL L IN G : 
1 lb. ground walnuts, 
1 cup white sugar. 
Mix 
together. 
Add 
4 
tablespoons milk to moisten. 
Work butter into flour, 
baking 
powder 
and 
sugar 
which were sifted together 
like lor pie. Beat eggs and add 
to mixture, then add sour 
cream and mix well. A little 
more flour may be needed 
until it can be rolled depen­ 
ding on size ol 
eggs and 
consistency of sour cream. 
Roll (Hit thin on I loured board. 
Fut in 2-inch squares, till with 
nut filling and 
roll 
into 
crescent shape 
Pla ce on 
greased cookie sheet. Bake at 
::7ii degrees about 25 minutes. 
When slightly cool sprinkle 
v ith confectioners sugar. 


CASHEW < IU N< II 
CO O KIES 
Mrs. Vernon Metis, Jr. 
10721 \\ estern Reserve ltd. 
North Benton, i diio 
21 1 cups flour, 
1 
teaspoon soda. 
1 
teaspoon cream ol tartar. 
: i cup I irmly packed brown 
sugar. 
1 
cup sugar. 
I cup butter, softened, 
I egg. 
I teaspoon vanilla extract. 
1' 
cups 
finely 
chopped 
cashews. 
In large mixer bowl com­ 
bine all ingredients except 
cashews. 
Blend 
well 
with 
mixer. Stir in cashews; mix 
thoroughly. 
Drop by rounded teaspoon 
onto lightly greased cookie 
sheet 
Bake at 350 degrees 
for 12 to 15 minutes until 
golden brown.70 to76 cookies. 


CARRO T C O O KIES 
Je rri Bartels 
1241 Idaho ltd. 
Xustintown, Ohio 
1 cup shortning. 
i cup sugar, 
2 eggs. 
1 cup mashed cooked carrots. 
2 cups flour, 
2 teaspoons baking powder. 
;!j cup shredded coconut. 
L* teaspoon salt. 
Heat oven to 400 degrees. 
Blend shortning. eggs, sugar, 
and carrots. Blend in flour, 
baking powder, and salt. Stir 
in coconut. 
Drop by teaspoonfuls about 
2” onto lightly greased baking, 
sheet. 
Bake 8-lu minutes or until 
no 
imprint 
remains 
when 
touched lightly. Immediately 
remove from baking sheet. 
Cool. Frost Makes approx. 4 
dozen. * 


POTATO C H IP 
C O O K IES 
Dorothy M. Evans 
Box 53-12194 St. Rt. 154 
Flkton, Ohio 
Cream: 
1 cup oleo. 
1 cup white sugar, 
1 cup brown sugar. 
Add and mix well: 
2 eggs, 
teaspoon salt, 
1 teaspoon vanilla, 
1 teaspoon baking soda. . 
Add and mix well by hand: 
2 cups flour (may need a little 
extra flour), 
2 cups crushed potato chips, 
1 cup chopped walnuts. 
Drop by teaspoonfuls on 
greased cookie sheets and 
bake 
12 
minutes at 
350 
degrees. . 


VBKAN It E BOX 
C O O K IES” 
Yiv ian Stokes 
880 l.eetonia Rd. 
Leetonia. Ohio 
1 cup butter, 
2 cups brown sugar (firm ly 
packed), 
2 eggs 
Cream above ingredients 


together. 
x 
ADD: 
1 cup bran buds, 
3 cups flour. 
** teaspoon salt, 
2 teaspoons baking powder, 
1 teaspoon vanilla. 
MIX WELL: 
Shape into long rolls D j 
inches in diameter^Chill until 
very firm. (Two rolls.) Slice 
and bake on greased cookie 
sheets at 425 degrees, 
(8 
dozen.) 
Desserts 
A P P L E PA N C A K ES 
STACK 
Mrs. Joseph Barnes 
524 XV. Sixth St. 
Salem. Ohio 
2 cups 
all 
purpose 
flour, 
sifted. 
1 teaspoon salt. 
1 tablespoon sugar, 
3 cups milk, 
6 Eggs, 
3 tart apples, peeled, cored 
and slivered. 


1 1 cup lemon juice, 
' i cup orange juice, 
2 cups appleasuce, hot. 
1 cup light brown sugar. 
Combine 
dry 
ingredients 
and sift together. Add the 
milk and stir until blended. 
Add the eggs one at a time 
and beat thoroughly. Combine 
(he apple slivers with the 
juices and add to the batter. 
Bake on hot. lightly greased 
griddle, browning on 
both 
sides and making the cakes 
even in size. As each one is 
browned, place on a warmed 
platter, placing pieces of 
paper towel between cakes to 
keep them from becoming 
soft. When all the cakes are 
done arrange on a hot serving 
dish making 2 stacks of 6 


cakes filled with alternate 
layers of the hot apple sauce 
and brown sugat Sprinkle the 
top cake with more brown 
sugar. Cut into wedges ser­ 
ving 1» to one-sixth to each 
person. 


A P P L E D A TE D BEA M 
Mrs. Merle Coy 
306 Jennings Ave. 
Salem. Ohio 
2cups sifted all purpose flour, 
1 cup sugar. 
112 teaspoons baking soda, 
1 teaspoon salt. 
1 teaspoon ground cinnamon, 
•a teaspoon ground allspice, 
2 slightly beaten eggs, 
1 21-oz. can apple pie filling, 
1 a cup cooking oil. 
1 teaspoon vanilla. 
1 cup chopped dates. 
1 i cup chopped walnuts. 
Sift together flour, sugar, 
soda, 
salt, 
cinnamon 
and 
allspice. Combine eggs, pie 
lilling. oil and vanilla. Stir 
into Hour mixture and mix 
well. Stir in dates and nuts. 
Pour into greased and floured 
13' •_> x 8:'i x l !»-inch baking 
dish. Bake in 350 degree oven 
for 40 to 45 minutes. Cool. Cut 
in squares, serve w ith a dollop 
of whipped cream if desired. 
Makes 12 servings. 


G IN G E K B B E XI) 
Mrs. Gregg L. Ramsey 
37962 SB 50 
Lisbon. Ohio 
I clip sugar. 


* 2 cup shortening, 
1 
cup light molasses, 
2 eggs. 
2 d ip s sifted flour. 
L* teaspoon cinnamon, 
1 - teaspoon nutmeg, 
teaspoon ginger. 
Cream 
sugar 
and 
shor­ 
tening. add eggs, molasses. 
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spices and flour, beat well. 
Lastly add l cup boiling water 
to which 2 teaspoons of soda 
has been dissolved. Bake at 
325degrees 45 to 50 minutes in 
a well greased and floured 9” 
square pan. 


A D A PTED EN G LISH 
F B I IT SPO N G E FLAN 
X'irginia Birky 
Green Beaver Road 
Salem, Ohio 
3 eggs. 
3 
ozs. 
(»4 
cup 
plus 
2 
tablespoons) sugar, 
3 ozs. ( : i 4 cup) flour, 


»2 of a 3-oz. box of peach 
gelatin. 
I 
quart 
fresh 
or 
canned 
peaches, 
Whipped 
cream 
and 
m araschino 
cherries 
to 
decora te. 
Grease an 8-inch square or 
9-inch round cake pan and 
sprinkle with flour. Beat eggs 
and add sugar. Continue 
beating until the mixture is 
light and thick. Fold in flour 
carefully, so as not to allow 
air to escape. Pour mixture 
into pan and bake at 375 
degrees for 20 minutes. Cool. 
Loosen bottom so that pieces 
may later be removed easily. 
While cake is baking, make 
gelatin by mixing ‘2 cup hot 
and •* cup cold water with 
box gelatin. When gelatin is to 
the point of setting, arrange 
peaches 
and 
m araschino 
cherries attractively on the 
top of the cake. Pour gelatin 
over all. Chill till set. Before 
serving, 
decorate 
with 
whipped cream. 
N O T E : Other fruits and 
gelatin flavors may be sub­ 
stituted. 


For That Holiday 


Entertaining 


B O B c a 
STANDARD 3 0 '/a" 
MATCHING 
BRIDGE TABLES 
BRIDGE ChAIRS 
1097 8*7 


Upholstered top, rounded 
edges. Folding snop-lock 
legs. G reen/olive or 
parchment/tan. By Cosco. 


Contoured chairs fold flat 
for storage. Cushioned 
seats, ladder backs. 


09778.9/54466.7/4 
A 


SPATHOLT'S HARDWARE 


L E E TO N IA 


Open Fri. till9 p.m. Close Sat. 5:30 p.m. 


FINE FURNITURE & ACCESSORIES 


designs for living 


By Famous Manufacturers Such As: 


The "HOME" of fíne Furniture 


invites 
you 
to 
come 
in, 
browse 
around. Our friendly personnel will 
be happy to assist you in selecting 
brand name furniture, appliances or 
carpeting to fit your specific decor. 


St. John's 


Daystrom 


Virginia House 


Roper 


Hamilton 


Sealy Posturepedic 


Lane 


Bassett 


Vaughn Bassett 


Kincaid 


Forest 


Columbus 


Rowe 


Berkline 


Fox 


Hi Lite 


National 


Adm iral 


IE 
ft n r 


f!\n //tifo 


Open Monday 
and Friday 
Evenings 
Till 9 p.m. 


The Finest 


Bank Financing Available 


KEITH HESS - Owner 
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CHERRY DELIGHT 
Terri Denise Mather 
13795 S. R. 534 
Salem, Ohio 
2 4 
packs 
of 
g ra h a m 
crackers, 
% cup of oleo, 
2 envelopes of whipped top­ 
ping. 
1 <8 oz.) cream cheese sof­ 
tened . 
2 cans <21 oz. each» cherry pie 
filling. 
( rush g ra h a m c ra c k e rs 
with a rolling pin and put 
them into a bowl. Melt the 
oleo in a small saucepan and 
pour 
over 
the 
g ra h a m 
crackers. Stir it well so that 
all the oleo mixes in with the 
graham crackers. Take a 9 x 
13" pan and put some of the 
g ra h a m 
c r a c k e rs 
in 
the 
bottom of the pan packing it 
down firmly, then take some 
of the graham crackers and 
pack along the sides a little. 
Put the pan in the refrigerator 
to chill, while you mix the 
other ingredients up 
Take the two envelopes of 
whipped topping and whip 
them up according to the 
directions on the envelope. 
Alter the whipped topping is 
done take the cream cheese 
and cut it in 4’s and drop 4 at 
a 
time 
into 
the 
bowl 
of 
whipped topping beating it up 
good, 
When the whipped topping 
and the cheese is mixed up 
thoroughly, take the pan with 
the graham crackers in it and 
put one layer of the whipped 
topping and cheese mixture, 
then take the two cans of 
cherries and spread over top. 
then put another layer of 
w hipped topping and cheese 
mixture, then sprinkle the 
rem ainder 
of 
the 
graham 
crackers on top and keep in 
the refnuerator for one hour 
and then it will be ready to 
se rv e . 
If you 
d o n ’t 
like 
cherries anv kind of the pie 
filling w ill do. 


PI U II DESSERTS 
Peach and ('ream Mold» 
Mrs Fritz Paulun 
11279 Schneider Itoad 
llam n erton. Ohio 14123 
1 envelope of unflavored 
gelatin. 
two-thirds cup of sugar. 
3 large peaches, peeled and 
seeded. 
4 teaspoon vanilla, 
1 tablespoon rum. 
3 egg whites, 
1 cup whipping cream , 
t large peach, peeled, sliced 
and sweetened for garnish 
In a sauce pan stir goether 
the gelatin and sugar. Place 
peaches in a blender to make 
a puree This should make l 5» 
cups of puree. 
Stir puree into gelatin and 
heat. S tirrin g well, until 
co m pletely dissolved and 
m ix tu re 
re a c h e s 
a 
boil. 
Remove from heat and stir in 
vanilla and rum. 
Set pan in ice water and stir 
until almost set Combine the 
egg w hites and whipping 
cream in a how I and beat until 
stiff peaks form Sttr gelatin 
m ixture and fold in egg white 
mixture Then pour into a one 
quart mold ('over and chill 
I ncover 
and 
unmoid 
and 
garnish with peach slices 
Serves 8 


L E M O V PIN E APPLE 
DESSERT 
Mrs. Clorinda Mar> RuUky 
254» Oak St. 
l.eetonia. Ohio 
1 cup w hite sugar, 
1*4 cup water, 
1 pkg lemon gelatin «regular 
size 11 
1 large can evaporated milk 
1 large can crushed pineapple 
(w ell-drained» No. 2 size can, 
4 lb grah am crackers. 
1 stick of oleo ( 4 lb ) 
Boil w ater and sugar for 5 
minutes Place the contents of 
pkg. of gelatin in a large 
mixing bowl. Next pour the 
s> ru p 
(w a te r an d 
s u g a r 
m ixture; on gelatin and stir 


until dissolved. Place gelatin 
in refrigerator until nearly 
set. 
Next roll graham crackers 
into fine crum bs. 
Remove 
about ‘4 cup of crum s and set 
aside for topping. Mix the rest 
of crum bs with melted oleo. 
S p read 
g ra h a m 
c r a c k e r 
mixture into a large oblong 
pyrexdish (9x114x2"). Press 
mixture into dish 
Chill the can of milk in ice 
cube tray pan until slushy 
around edges. 
Using electric mixer beat 
the nearly-set gelatin until 
light and fluffy. Set aside for a 
few minutes until you whip 
canned milk until it is con­ 
sistency of whipped cream. 
Fold whipped gelatin into 
whipped milk. Next fold in the 
can of well-drained crushed 
pineapple Pour into graham 
cracker crum b lined dish. 
Sprinkle top with that extra 4 
cup crumbs. Refrigerate until 
set 
\PRICOT DELIGHT 
Mrs. II. ( ’. Milliken 
3192 Depot Road 
Salem. Ohio 
1 
sm a ll 
p a c k a g e a p rico t 
gelatin. 
1 envelope whipped topping 
mix, 
1 small can apricots, 
1 
sm a ll 
ca n 
cru sh ed 
pineapple 
D rain 
the 
ju ice 
from 
apricots and pineapple. Mix 1 
cup juice with gelatin and 4 
cup water. (W ater is used if 
there isn't enough juice). Let 
this set. When the gelatin has 
set, mix the fruit with it along 
with the w hipped topping mix. 
Put back in the refrigerator 
until it has set again Top with 
nuts and halved cherries. 


BROKEN GLASS CAKE 
Mrs. Joyce Bruderly 
5777 Knopp Road 
Salem. Ohio 
3 boxes (small 3 oz. size) 
gelatin. I each of: 
1 cherry gelatin, 
1 lime gelatin, 
1 lemon gelatin. 
D issolve 
e a c h 
gelatin 
package in 112 cups boiling 
water. Pour each one into see 
cube tray. Put in cold com­ 
partm ent of refrigerator. Let 
set till firm. 
Whip 1 pint whipping cream 
- Set aside! 
Dissolve 
1 
envelope 
plain 


i&lANEir 


gelatin in 4 cup cold w ater 
* 
ADD 
*4 cup boiling water, 
>4 cup pineapple juice, 
12 cup powdered sugar, 
Pinch of salt. 
Mix with prepared whip­ 
ping cream 
that 
was 
set 
aside 
Cut gelatin into small cubes 
and fold in whipped cream 
mixture very carefully. 
Line a 13" x 9” cake dish 
with a large jelly roll bought 
at the store. Slice pieces about 
one inch thick. 
Pour the cream mix over 
the jelly roll and let stand for 
3 or 4 hours or overnight, until 
firm. 


RASPBERRY BOM BE 
Mrs. Penny Lippiatt 
12150 Salem-Warren Road 
Salem. Ohio * 
1 pint heavy cream , whipped. 
12 cup chopped walnuts. 
11 cup chopped maraschino 
cherries. 
1*2 cup sifted confectioners 
sugar. 
2 tablespoons brandy, 
1 quart raspberry sherbet. 
Add nuts, cherries, sugar 
and brandy to whipped cream 
and line 112 quart mold with 
thick layer erf mixture. Place 
sherbet in hollow in center 
and cover with rest of cream. 
Smooth cream over and cover 
with wax 
paper. Place in 
fre e z e r or freezing c o m ­ 
partm ent of refrigerator for 3 
hours Keep refrigerated but 
not frozen until serv ing. 


OLD FASHIONED 
APPLE DUMPLINGS 
Mae Reese 
36491 S.R. 30 RD 1 
Lisbon. Ohio 
DOUGH: 
2 cups flour. 
2 teaspoons baking powder, 
1 teaspoon salt, 
two-thirds cup shortening. 
12 cup milk. 
SAUCE: 
*4 cup water, 
1 cup sugar. 
1 m teaspoon cinnamon, 
’ h teaspoon nutmeg, 
1 teaspoon vanilla, 
2 
tab lesp o o n s 
b u tte r 
or 
m argarine. 
SA U CE: 
C om bine 
s u g a r, 
w ate r, 
cinnamon, 
nutmeg, 
vanilla 
and butter in sm all saucepan 
and bring to a boil and then 


from 


M cLaughlin's 


Salon of 


H air Design 


l^et our stylists show 
you how the right haircut 
and set can make you even 
lovelier than ever. 


Ask for One of Our Expert 
Stylists to Give You a 
Hairstyle Suited Just for You. 


Call Frances, Leona, Nan, Sara, 
Nan and Larry Today. 
McLaughlin's 


Salon of Hair Design 
115 Jennings- Salem - Phone 332-5572 


thicken this with a mixture of 
1 heaping tablespoon corn­ 
starch mixed in a little cold 
water, 
DOUGH: 
Sift together flour, baking 
powder, 
and 
salt; 
cut 
in 
shortening. Add milk all at 
once and stir until moistened. 
Roll 14-inch thick on lightly 
floured su rfa c e ; e ith e r a 
large circle or rectangle. 
FILLING: 
4 to 6 large tart apples, pared 
and sliced thin, 
1 teaspoon cinnamon. 
1 teaspoon nutmeg. 
12 cup sugar 
P la c e sliced ap ples on 
dough, then sprinkle over the 
cin n am o n , 
nutm eg, 
and 
sugar. Roll as for a jelly-roll 
and cut into slices, about 2 4 
inches thick, place into a 
g re a s e d 11x7x14” baking 
pan. Spoon the sauce over 
d u m p lin g s; 
Bake 
at 
350 
d e g re e s 
for 
45 
m inutes. 
Makes 6 to 8 dumplings. 


APPLE GOBBLER 
( indy Slavens 
*42 Franklin A\ e. 
Salem, Ohio 
t cup sugar, 
2 tablespoons flour, 
12 teaspoon cinnamon. 
1 1 teaspoon nutmeg. 
6 cups sliced apples. 
1 tablespoon butter, 
I tablespoon lemon juice, 
1 cup flour. 
4 cup sugar, 
I * 2 teaspoon baking powder, 
4 teaspoon salt, 
I •_* cup milk. 
I I cup butter. 
Mix the first 3 ingredients, 
add 
fruit 
and cook 
in 
a 
saucepan over a medium heat 
till the apples are almost 
fender, about 7 minutes. Add 1 
tablespoon 
butter 
and 
the 
lemon juice. Pour into a well 
greased 8-inch ovenw are cake 
dish or an 8-inch iron frying 
skillet. 
Sift dry ingredients, add 
milk and melted butter, beat 
until smooth. Pour over fruit, 
sprinkle 2 tablespoons sugar 


and (4 teaspoon nutmeg over 
batter. 
Bake at 400 degrees for 
about 20 minutes or until top 
is a 
golden 
brown, serve 
warm. 
INDIAN PUDDING 
Irene llrovatie 
Box 349X 
Salem. Ohio 
1 pint milk. 
3 tablespoons com meal, 
2 tablespoons butter, 
3 tablespoons molasses, 
11 teaspoon ginger. 
11 teaspoon nutmeg, 
1 1 teaspoon cinnamon. 
1 teaspoon salt. 
11 cups sugar, 
2 eggs, beaten 
Put the milk in the top of a 
double boiler and heat over 
w ater 
Then add the corn 
m eal. 
S tir 
and 
continue 
cooking over hot water for 15 
m inutes. 
Then 
add 
the 
rem ainder of the ingredients. 
Stir until all materials are 
well mixed. 
Pour the mixture into a 


greased baking dish or pan. 
Bake in 
the 
oven at 
3(X> 
degrees lor 50 minutes. 
Serve hot with plain or 
whipped cream , or with ice 
cream 
DATE LOAF 
Mrs. Diane Collins 
11406 \V. Pine Lake Rd. 
Salem, Ohio 
16 marshmallows - cut in 
small pieces, 
1 lb. pitted dates - cut fine, 
1 cup walnuts - chopped, 
1 teaspoon vanilla, 
4 cup canned milk or cream , 
14 cups fine graham cracker 
crumbs. 
Blend all ingredients with 
just 1 cup graham cracker 
crum bs; line bottom of loaf 
pan 3x7x24” with wax paper. 
Then cover with remaining 4 
cup of crumbs. 
Pack in blended mixture. 
Chill several hours. To un­ 
mold, slip wet knife along 
edges. 
G a rn ish 
with 
pineapple slices, c h e rrie s . 
Serve with whipped cream . 


‘‘¡¿ th e 
GwPdness 
^expect 


Superior 


itml 
IREY'S 
CARRY-OUT 


281 W. Fourth St., Salem, Ohio 


Phone 332-4829 


Drab Meals Become 
Festive Fare 


with Wine 


Our Wine Shelves Can Help 


You Enjoy a Whole New Way 


of Cooking. 


WE STOCK: 


American and Imported Wines 


Complete Line of Pop and Beer. 


Cheeses and Cold Cuts 
Party Trays 


Open: Weekdays 
10a.m. till 10p.m. 
Friday an d Saturday 
10 a.m. till 11 p.m. 
Closed Sunday 


— 
APRICOT BARS 
Mrs. Ronald Smith 
4565 St. Rt. 45 
Leetonia.Ohio 
two-thirds cup dried apricots, 
Vz cup soft butter, 
cup sugar, 
1 and one-third cup flour, 
Vz teaspoon baking powder, 
*/4 teaspoon salt, 
2 eggs, 
1 cup brown sugar, 
*/2 teaspoon vanilla, 
l/z cup chopped nuts, 
Confectioners’ sugar. 
Rinse apricots, cover with 
water and boil 10 minutes. 
Drain. Cool and set aside. 
Heat oven to 350 degrees. 
Grease an 8-inch square pan. 
.Mix butter, sugar and 1 cup 
flour until crumbly. Pack into 
pan and bake for 25 minutes. 
Mix one-third cup flour, 
baking powder, and salt. Beat 
eggs and brown sugar. Add 
flour mixture, vanilla, nuts 
and apricots 
to egg-sugar 
mixture. Spread over baked 
layer. Bake 30 minutes. Cool 
in pan. Cut into squares and 
roll in confectioners’ sugar. 


GINGER PUMPKIN 
FROST 
Mrs. John Zitnmann 
1894 New garden 
Salem, Ohio 
1 cup canned pumpkin, 
‘•j cup sugar, 
Vl* teaspoon salt, 


‘ 2 teaspoon ginger, 


>2 teaspoon cinnamon. 
Vi teaspoon nutmeg, 
1! cup nuts - chopped fine, 
1 quart vanilla ice cream, 
lMs cups crushed 
ginger 
snaps. 
Pan size 8” x 8” x 2”. 
Combine pumpkin, sugar, 
sa lt, 
ginger, 
cinnam on, 
nutmeg, and nuts, and mix 
well. Soften the ice cream, 
then fold it into the above 
pumpkin mixture, and stir 
until blended together. Line 
bottom of pan with a 4 cup 
crushed ginger snaps. Pour 
the 
pum pkin-ice 
cream 
mixture over the snaps. Add 
remaining a 4 cup of snaps by 
sprinkling 
over 
the 
top. 
Freeze in freezer until ready 
to serve. Cut into serving- 
sized squares and top with 
sweetened whipped cream. 


FROZEN BANANAS 
E thel N. Lehm an 
H I20 Canfield ltd. 
C olum biana. Ohio 
Cut 6 peeled, ripe bananas 
in lialves, crosswise. Insert a 
wooden stick (popsicle stick is 
good to use) into the cut ends. 
Freeze till very firm. Melt 
over hot »not boiling» water 1 
package 
(1 
cup) 
milk 
chocolate 
morsels, 
** 
cup 
peanut 
butter: 
stir 
till 
blended and smooth. Remove 
from heat. Coat each lrozen 
banana 
half 
with 
the 
chocolate mixture. »You can 
roll 
tliem 
immediately 
in 
chopped nuts.) Wrap in foil; 
store in freezer. Makes 12. 


G It A N I) M A 
S 
O L I) 
FASHIONED 
APPLE DUMPLINGS 
Carol Jean Davidson 
807 E. Fourth St. 
Salem. Ohio 
PASTRY: 
2 cups flour, 
2'j teaspoons baking powder, 
1 teaspoon salt, 
a j cup milk, 
:t i cup shortening 
SYRUP: 
3 cups sugar, 
2 cups water, 


1 1 pound butter, 
1 


1 1 teaspoon cinnamon, 
*4 teaspoon nutmeg. 
Roll dough fairly thin. Cut 
into 5-inch squares. Pare six 
apples. Core and cut into 8 
pieces. Put six pieces apple in 
center 
of 
pastry 
squares. 
Season w ith generous mixture 
of 
sugar, 
cinnam on 
and 
nutmeg and a bit of butter. 
Fold corners to center and 
pinch together Lay in large 
dripping pan buttered Pour 
syrup over them and bake at 
375 degrees for 1 hour until 
brown and tender. 
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Reap Rich Rewards 


' with 


FARMERS 


NATIONAL BANK'S 


\ 
Recipe for 
Savinas 


¿vs 


in 
any amount desired - - ■ 
MIX CASH WITH INTEREST 
CONSISTENTLY. 


This recipe when followed will go a long, 


long way toward whipping up a delicious 


serving of financial security. 


Come in, talk to one of our savings experts. 


We have a savings recipe to suit each need 


and situation 


'tis the season — - 


here's everyone's 


CHRISTMAS CARD 


T O 
9? 
,>e< c . . c > « ° 
---------- 
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SHOP EARLY ... SHOP LOCALLY 


The 
FARMIRS NATIONAL BANK 
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H i t * 
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Hanoverton 


Columbtana 
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Desserts 


PINE A PPIK DESSERT 
Ruth Ann Kernel 
Rl) 1, Rt. 30 
lla no vert on, Ohio 
l 
20-oz. 
can 
of 
crushed 
pineapple 
3 
cups 
m iniature 
m ar- 
shma How s, 
1 package dream whip, 
1 stick of margarine <4 cup), 
1 cup powdered sugar, 
1 egg yolk. 
6 oz. vanilla wafers. 
Dram pineapple, and put in 
bowl, and add marshmallows 
and stir In another bowl mix 
the drea m w hip as directed on 
package With electric mixer 
heat 
toghether 
margarine, 
powdered sugar, egg yolk 
Whip until smoot hand add the 
pineapple mixture and dream 
whip and stir well. 
Into 
baking 
dish 
put 
crushed 
vanilla 
wafers 
to 
cover bottom of dish. Then 
put 
in 
layer of pineapple 
mixture, and then another 
layer 
of 
vanilla 
w afer 
crumbs, 
then 
a 
layer 
ol 
pineapple mixture, then top 
with vanilla wafer crumbs 
Put in refrigerator to cool 
W O K L F O O D 
D ELIG H T 
Mrs. E. F. Judge 
154 N. Lincoln Ave. 
Salem , Ohio 
1 angel food cake, 
• 
lb. semi-sweet chocolate 
(choc-bits 8 oz . >. 
2 tablespoons water, 
1 tablespoon powdered sugar. 
4 eggs. 
Pinch salt, 


3 a 
cup 
chopped 
E nglish 
walnuts, 
4 pint cream whipped 
break cake in chunks, lay 
out in fla t 2“ high 18" long 
pyrex pan. Melt over low fire - 
chocolate, w ater 
sugar 
remove from fire. Add 4 egg 
volks, one at a time- beat well 
pinch salt Heat egg whites 
stiff, fold into mixture, fold in 
whipped cream 
i >ver chunked cake sprinkle 
nuts then pour above mixture 
over top. fold down through 
Put in refrigerator overnight 


IIOMFMADF ICE! REAM 
R obin Juno Kell 
Box 111 
Damascus. Ohio 
» **ggs. 
2 13-ounce cans evaporated 
■u Ik, 
2 cups sugar. 
3 cups whole milk, 
1 tablespoon vanilla. 
4 cups fresh fruit. 
Beat eggs in large bowl. 
Mix evaporated m ilk, sugar, 
m ilk ana vamlla until sugar 
dissolves 
Combine 
w ith 
beaten eggs. Add fruit. Pour 
into ice cream maker, then 
follow 
general 
operating 
instructions Makes 4 quarts. 


Mrs. Michael J.Traina 


P ASK HA 
< Russian Faster Dessert) 
Mrs. Michael J. Traina 
844 Washington Ave. 
Salem. Ohio 


4 pkgs. <8-oz. size) cream 
cheese. 
4 cup sweet butter. 
2 cups sifted confectioners 
sugar. 
3 egg yolks 
3 teaspoons vanilla or Cognac, 
one-third cup chopped citron, 
one-third cup candied orange 
peel, 
one-third cup candied lemon 
peel. 
Grated rind of 1 lemon. 
1 can <5-oz. size) toasted, 
slivered almonds. 


Before starting this dessert, 
allow the cheese and butter to 
stand at room temperature at 
least two hours. Place the 
cheese and butter, cut up, in 
the bowl of an electric mixer. 
Beat at medium speed until 
combined, then increase the 
speed, and continue beating 
u n til 
thoroughly 
m ixed. 
Gradually 
add 
the 
sug?r’’ 
beating constantly. When air 
the sugar is in. add the egg 
yolks, one at a time, beating 
hard 
after 
each 
addition. 
Then with a wooden spatula, 
stir in the vanilla or Cognac, 
candied ruits. lemon rind and 
almonds. 


To mold, take a medium­ 
sized clay flower pot and line 
it carefully with a double 
thickness 
of 
cheesecloth 
wrung out 
in cold water. 
Leave a generous fringe of 
cheesecloth a ll around. Spoon 
the m ixture 
into the 
pot. 
pressing it dow n so that when 
the Paskha is turned out. it 
w ill be compact and shapely. 
Place a piece of plastic wrap 


• u l r . 
4 v ' 'i ' / 
i V (. i 
• 
on the surface and refrigerate 
overnight. 
To 
unm old, 
pull 
the 
cheesecloth very gently all 
around to loosen the Paskha. 
Then trim off the fnnge with 
scissors Place a platter or 
cake dish over the top and 
invert the Paskha quickly. 
L ift off the pot with the 
greatest care 
Then w ith 
equal care, 
pull off the 
cheesecloth. 
To 
trim , 
violets 
are 
a 
traditional flower with which 
to trim this elegant dessert. 
Place individual flower in a 
descending spiral around the 
Paskha. If violets are hard to 
obtain, individual flowerets of 
the geranium make a most 
a ttra c tiv e 
piece' 
de 
resistance. 
TO SER VE : Cut sm all 
wedges around the top. then 
work your way to the bottom. 
Serves 14 to 16. 


IIFATI1 DESSERT 
Pat Reisner 
127SOW. Middletown Rd. 
Salem, Ohio 
4 
cup 
soda 
crackers, 
crushed, 
4 cup graham crackers, 
crushed, 
»i cup sugar, 
1 stick margarine 
Mix above ingredients and 
pat into bottom of 9x12 pan. 
M ix 
together 
2 
3-oz. 
packages 
instant 
vanilla 
pudding and 2 cups milk Add 
to this. 1 quart vanilla ice 
cream, 
softened, and mix 
with 
m ixer 
until 
blended. 
Pour over crust. Freeze. 
When ready to serve, add one 
big container of cool whip and 
sprinkle 
with 
3 
or 
more 
broken Heath Bars (freeze 
bars then crush with hammer 
while still frozen). Thaw- one 
hour 
before 
serving. This 
dessert may be refrozen 
Chocolate pudding and ice 
cream may be substituted, 
also Tin Roof Sundae ice 
cream is another good sub­ 
stitute 


GR AH AM DATE SQUARES 
Ariel Davis 
1076 Highland Ave. 
Salem, Ohio 
12 cup oleo, 


3 4 cup sugar, 
2 eggs, 


3 4 cup flour, 
1 teaspoon baking soda, 
4 teaspoon cinnamon, 


>4 teaspoon salt, 
»s teaspoon cloves, 
4 
cup 
graham 
cracker 
crumbs, 
4 cup m ilk, 


3 4 cup chopped nuts, 


3 4 cup chopped dates, 
1 cup chopped apple. 
Beat oleo ana sugar add 
eggs, 
add 
next 
fiv e 
ingredients. Stir in graham 
crackers. Stir in remaining 
ingredients. 
Pour 
into 
greased 9-inch square baking 
pan. Bake 350 degrees for 50 
minutes. 


APR K OT NOODLE j 
DESSERT 
Mrs. Elizabeth Culler 
268 Jennings .Ave. 
Salem. Ohio 
4 of 1 lb package broad egg 
noodles, 
11 cup sugar. 
4 
cup 
cream ed cottage 
cheese, 
1» cup butter (melted), 
2 eggs w'ell beaten, 
4 pint sour cream, 
4 cup raisins, 
• 


1 1 teaspoon cinnamon, 
1 
ja r 
<12 
oz.) 
apricot 
preserves. 
Preheat 
oven 
to 
370 
degrees, cook noodles until 
tender. drain. In a large bowl 
combine eggs, sugar. 
Mix 
well, add noodles, preserves, 
sour cream , 
cheese and 
raisins and melted butter, 
blend well. Turn into a but­ 
tered 2-quart baking dish and 
sprinkle w ith cinnamon. Bake 
1 hour. Serve hot or cold. 
DEEP D1SII APPLE 
Mrs. John II. Green 
765 Franklin Ave. 
Salem, Ohio 
6 apples (pare and slice 
cover bottom of dish). 
1 cup flour, 
4 to 1 cup sugar. 
4 teaspoon baking powder, 
4 teaspoon salt. 
1 egg. 
Mix flour, sugar, baking 
powder, salt, and egg. Mix 
until 
crumbly. "Pour 
over 
apples. 
one-third cup shortening, 
melted, 
4 teaspoon cinnamon. 
Pour over top of crumbly 
mixture. Bake at 375 degrees 
tor 35-40 minutes. 
P.S. A can of pie filling w ill 
work just as well as the ap­ 
ples. 
APRICOT FLU FF DESSERT 
Mrs. Dorothy Lutz 
696 E. 8th St. 
Salem, Ohio 
1 large box apricot gelatin or 2 
small (3 oz.) size, 
1 large box whipped topping 
(4 envelopes), 
1 large cream cheese, 
1 large can crushed pineapple 
(drained), 
4 cup sugar. 
1 cup water, 
1 cup nuts fine. 
Bring to boil the water and 
sugar, add drained pineapple 
and pour over gelatin. Chill. 


Stitch with Skip! 


Instructions on Sewing 
with Knits 
by Teachers Trained in 
the Latest Techniques 
of Construction 
and Fitting. 
After Completing 
Your Class, 
Courteous Help Is 
Always Available 
to Solve Your Problems. 


FABRICS 
of aU KINDS ■ NOTIONS 


PATTERNS • THREAD • 
SKIP'S FABRICS & STUDIO 


321Vi S. Main - Columbiana, O. - Phone 482-5193 
NEXTTO RAILROAD TRACKS 
Mon., Tues., Wed. A Thurs. 9-5; Fri. 9-9; Sat. 10 4^ 


* 
, 
- 
. 1 - J r ♦ ■ ‘ ’( 
1 
Beat whipped topping as 
directed on box, beat cream 
cheese 
that 
has 
softened. 
Combine all folding whipped 
topping and cream cheese 
into gelatin mixture. Chill in 
pan. Cut in squares to serve. 


CHERRY COBBLER 
Mrs. George YV Boone 
1107 Beeson M ill Rd. 
Leetonia. Ohio 
1 can (1 lb. 5 ozs.) cherry pie 
filling, 
4 teaspoon almond extract, 
1 cup all-purpose flour, 
1 tablespoon sugar, 
14 teaspoon baking powder, 
4 teaspoon salt. 
3 tablespoons shortening. . 
4 cup milk, 
2 
tablespoons 
toasted, 
slivered, blanched almonds. 
Heat oven at 4 0 0 degrees. 
Combine 
pie 
fillin g 
and 
almond extract in ungreased 


1 4 -quart casserole. Place in 


oven 10-15 m&utes or Jntil hot 
and bubbly.' Measure flour, 
sugar, baking powder and salt 
into bowl. Add shortening and 
milk Cut through shortening 
6 times. Stir in almonds; mix 
until dough forms a ball. Drop 
dough by 6 spoonfuls onto hot 
pie filling. Bake 25-30 minutes 
or until golden brown. 
APPLE CRISP 
Mrs. Anne Nedzelski 
1224 Stewart Road 
Salem, Ohio 
4 cups sliced apples. 
1 teaspoon cinnamon. 
4 teaspoon salt. 
1» cup water 
Place all of the above in a 
buttered dish 
(Ovenware.) 
Mix together: 
4 cup flour. 
1 cup sugar, 
one-third cup butter. 
Drop over apples. Bake at 
:t50 degrees for 40 minutes. 


It's NOT in the POT 


The final ingredient for family enjoyment 


is NOT in the POT. It's on the CABLE. 


Don't get us wrong. You are the best cook on the 
block. But if you're going to rest on your kitchen 
laurels for keeping your family contented, you're 
not on the right channel. CABLE TV completes the 
picture. Order yours now. 


Quaker CATV 


E. State St. - Salem - Phone 332-1527 


I 
Vo*e ? 
. 
. 
v 
Pastries 
& Coffee Shoppe 


Complete fine of . .. 


Holiday Rolls, 


Breads, Pies, 


Cakes & Cookies 


We Specialize in 


Wedding Cakes 


1 


\ 


n I 
a 


568 E. State - Salem 
337-7269 


Meat 


S H E P A R D ’S STEW 
Barbara Ann Shepard 
565 Franklin Ave. 
Apt. (' 
Salem. Ohio 
14 lb. of hamburger, 
chuck 
or 
ground 
ground 
round. 
1 tablespoon shortening. 
2 medium sized onions, diced. 
1 quart of fresh mushrooms, 
cleaned, washed and cut into 
pieces 
«canned mushrooms 
may be substituted > 
4 or 5 carrots, cut up into 1- 
inch pieces, 
5 or 
6 
iwedium 
potatoes, 
chunked small. 
J small clove ol garlic (garlic- 
salt may be substituted), 
I can tomato sauce. 15-oz. 
size. 
Water. 
Salt and pepper 
Clean and 
wash 
onions, 
carrots, 
potatoes 
and 
mushrooms, l ake a 16 cast- 
iron or heavy bottomed skillet 
with lid and place on stove on 
medium 
heat. 
(E le c tric 
skillet may be used.» Place 
shortening in skillet. Alter 
shortening has melted, put 
hamburger in skillet and 
break apart with spoon. Diet.* 
in 
onion. 
Add 
cut 
up 
mushrooms. 
Add 
salt 
and 
(topper to taste. Add clove of 
garlic. Cook hamburger until 
brown, turning frequently. II 
luni burger is fatty, you may 
u ant to pour some ol the extra 
grease oil at this time. Add 
potatoes and carrots which 
liavo been cup tip into small 
Inmks. Add tomato sauce. 
Rinse out can with water and 
add also Cover all w ith a lid 
or aluminum toil il skillet has 
no lid. and cook on very low 
lieat or simmer until potatoes 
md carrots are done, about 45 
minutes 
St ii 
occasionally 
F.xtra liquid may be needed 
latei a- the stew is cooking. 
I »umplmgs can also be made 
with this Delicious with jello 
alad and hard type bread. 
Serves lour» 


r. \hl I) PO R K ( H O PS 
Irene Ilro\ otic 
Box :tt'»s 
Sole in. Ohio 
i package pork chops 
I can eveaporated milk. 
' 
teaspoon salt. 
breadcrumbs, 
lard 
Dip each chop in canned 
milk with salt added, then roll 
each chop in breadcrumbs. 
Place chops in a well-greased 
luillow pan. Put a teaspoon of 
lard on top ol each chop and 
bake at 375 degrees for one 
hour 


M E A T B A LLS W ITH SA U CE 
ON SPA G H ET T I 
Mrs. Marlin Zook 
(Mill Franklin Ave. 
Salem, Ohio 
lbs. ground beef, 
lb, bulk sausage, 
eggs. 
'* cups breadcrumbs, 
i teaspoon oregano, 
j teaspoon sweet basil, 
_* teaspoon minced garlic, 
_• medium onion, minced. 
SAUCE 
I 6 oz. cans tomato paste, 
tablespoon Worcestershire 
tuce, 
quarts water, 
teaspoons 
instant 
ouillon, 
- cup water. 
)ne-third cup grated 
nesan cheese, 
i teaspoons salt, 
teaspoon pepper, 
teaspoon minced 
4 
tablespoon 
estershire sauce. 
SPAGHETTI 


and 
Worcestershire 
sauce. 
Again 
with 
hands 
blend 
ingredients. Shape into balls 
approxim ately 2-inches in 
diameter. Using large skillet 
brown balls on all sides. 
SA U C E: In large cooking pot 
place 
tomato 
paste, 
Wor­ 
cestershire sauce, water and 
browned meatballs. Simmer 
for 3-5 hours. Before serving 
skim excess grease. 
SP A G H ET T I: 
Prepare 
ac­ 
cording 
to directions 
on 
package. 


M E A T B A LLS IN 
B U T T E R M IL K SA U C E 
Mrs. Robert P. Coy 
1132 Cleveland St. 
Salem. Ohio 
I lb. ground chuck. 
'•_* cup bread crumbs, 
I I cup diced onions. 
4 cup milk. 
2 teaspoons salt. 
11 teaspoon pepper. 
3 tablespoons butter. 
1 \ cup flour, 
2 tablespoons sugar, 
l*a tablespoons dry mustard, 
2'» cups buttermilk, 
I egg, beaten. 
I I cup butter. 
Combine the ground chuck, 
breadcrumbs, onions, milk. 1 
teaspoon salt, 
‘h 
teaspoon 
pepper and mix well. Shape 
into 8-10 meatballs and brown 
on all sides in 3 tablespoons 
butter in a skillet. Remove 
from skillet and keep hot. Add 
11 cup butter to drippings left 
in skillet and 
heat until 
melted. 
Mix 
the 
flour 
with 
the 
sugar, 
mustard, 
remaining 
salt and pepper and stir into 
butter. 
Stir in the buttermilk and 
cook 
over 
low 
heat 
until 
smooth and thickened stirring 
constantly. Stir some of the 
hot sauce into the egg. Return 
to mixture in skillet and cook 
for 2-3 minutes longer. Pour 
into well greased 14 quart 
casserole and add meatballs. 
Bake in 300 degree oven for 30 
minutes Serves 4 


S T U F F E D 
B U R G E R B U N D LES 
Mrs. Betty ( handler 
1812 Allen Drive 
Salem. Ohio 
1 cup herb-seasoned stuffing 
mix, 
one-third cup evaporated 
milk, 
1 lb. ground beef. 
1 
KM« 
oz. 
can cream 
of 
mushroom soup, 
2 teaspoons Worcestershire 
sauce. 


1 tablespoon catsup. 
Prepare stuffing according 
to 
package 
directions. 
Combine evaporated milk and 
meat; divide in 5 patties. On 
waxed paper, pat each to 6- 
inch circle. P u t 14 cup stuffing 
in center of each patty. Draw 
meat over stuffing, seal. 
Place in 14 quart casserole. 
C o m b in e 
r e m a i n i n g 
ingredients, heat; pour over 
meat. Bake uncovered, at 350 
degrees 
for 
45 
minutes. 
Serves 5. 
Ju s t wrap ground beef 
around prepared stuffing 
mix; 
top with pepped-up 
canned soup for easy and 
delicious meat dish. 


C H E E S E AND R IC E 
M E A T B A L L S 
Mrs. Richard Cole 
%3 Hartley Ave. 
Salem. Ohio 
1 * 2 lbs. lean ground beef. 
2 eggs, slightly beaten, 
2 cups cooked rice. 
1 cup chopped onion, 
»4 
cup grated Parm esan 
cheese. 
1*2 teaspoons salt, 
»4 teaspoon pepper, 
• j teaspoon garlic powder, 
12 cubes (34-inch each) sharp 
cheddar cheese, 
shortening or vegetable oil, 
2 can 
(8-oz. each) tomato 
sauce with mushrooms, 
2 cups water, 
1 tablespoon sugar. 
4 teaspoon Italian spices. 
Combine beef, eggs, rice, 
onion. Parmesan cheese, salt, 
pepper, and garlic powder. 
Mix well. Form into 12 large 
balls. Insert cheese cube in 
center of each m eatball. 
Brown in shortening. Drain. 
Blend tomato sauce with 
water, sugar, and spieces. 
Heat to boiling, add meat­ 
balls; 
cover, 
reduce 
heat. 
Simmer 30 minutes or until 
done. Yields 4 to 6 servings. 
Best to use a deep, 10-inch 
frying pan with a tight fitting 
cover. 


IIAM-CHEESE-OLIVE 
ROLL-UPS 
Mrs. Diane Collins 
11406 W. Pine Lake Rd. 
Salem, Ohio 
;*4 cup ripe olives, 
1 
package 
frozen chopped 
spinach, 
1 
cup 
cream ed 
cottage 
cheese, sieved, 
1 egg - slightly beaten, 
2 tablespoons sliced green 
onion, 
1 teaspoon caraway seed, 


»4 teaspoon Worcestershire 
sauce. 
12 thin slices smoked ham. 
1 
10'2 ounce can cheddar 
cheese soup, 
one-third cup milk. 
Cut 
olives 
into 
wedges. 
Cook spinach and drain well. 
Combine 
4 
cup 
olives, 
spinach, cottage cheese, egg. 
onion, caraw ay seed and 
Worcestershire sauce. Spread 
about 2 tablespoons of the 
mixture onto each ham slice, 
roll ham slice like jelly roll, 
Place ham rolls in a shallow- 
baking dish. Cover and bake 
in a 350 degree oven for 20 
minutes. 
Combine soup and milk in a 
saucepan. Stir in remaining 
olives. Heat. Arrange ham 
rolls on serving platter, pour 
cheese sauce over top. Serves 
6. 
H U SBAN D ’S D E LIG H T 
Mrs. Wilbur E. Hendricks 
7315 S. Range Rd. 
P.O. Box 57 
Greenford, Ohio 
2 lbs. round steak, cut in *2” 
cubes, 
3 tablespoons shortening, 
1 large onion, diced, 
1 clove of garlic, chopped. 
2 tablespoons of flour, 
1 3-oz. can mushrooms, un­ 
drained (optional), 
>2 cup chopped celery, 
»4 cup chopped green pep­ 
pers. 
1 cup sour cream. 
1 8-oz. can tomato sauce, 
1 teaspoon salt. 
•m teaspoon pepper. 
1 tablespoon Worcestershire 
sauce. 
Brown steak in hot shor­ 


tening; add onion and garlic. 
Cook until golden brown. Stir 
in 
flour 
and 
rem aining 
i n g r e d i e n t s , 
m i x i n g 
thoroughly. Turn into greased 
casserole. Bake, uncovered, 
at 300 degrees for 1 hour and 
30 minutes or until meat is 
tender. 
Serve 
on 
rice 
or 
noodles. 


S T U F F E D HAM S L IC E S 
Mrs. Carrie Savage 
400 W. Main St. 
Washingtonville, Ohio 
2 smoked ham slices, cut 
about ' 2-inch thick, 
4 cups (4 slices) soft bread 
cubes. 
*2 cup raisins. 
11 fup firmly packed brown 
sugar. 
1 teaspoon dry mustard, 
one-third cup butter, melted, 
whole cloves, 
1 No. 2 can sliced pineapple 
(about 10 slices), and parsley 
(optional). 
Place one ham slice in a 
13'2 x 8:i4 x I D inch baking 
dish. 
Mix 
together 
bread, 
raisins, 
brown 
sugar, 
mustard, 
then 
lightly 
toss 
bread mixture with butter. 
Lightly spoon stuffing evenly 
over ham slice in dish. Top 
stuffing with 
second 
ham 
slice. 
Insert 
whole 
cloves 
around edge of top slice of 
ham, about 1-inch apart. 
Drain (reserving syrup) can 
of pineapple. Place 2 slices of 
pineapple in each corner of 
baking dish. Cut 
the two 
remaining slices into wedges 
-and 
arrange 
wedges 
to 
resemble flower petals on top 
of ham. Brush top ham slice 
with 
reserved 
pineapple 
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syrup. 
Roast 
stuffed 
ham 
slices 
uncovered 
at 
300 
degrees about 1 '2 hours. 
Brush top ham slice with 
syrup several times during 
roasting. Garnish with par­ 
sley (if desired) and serve. 
Approximately 6 to 8 ser­ 
vings. 


SLOVAK GOULASH 
Mrs. Katherine Koches 
R I) 1, Box 7 
Cherry Valley Rd. 
Leetonia. Ohio 
2 lbs. beef or veal and pork cut 
in 2-inch cubes. 
I teaspoon salt. 
1 tablespoon fat. 
2 medium size onions, sliced» 
1'2 teaspoons paprika. 
1 lb. sauerkraut. 
1 cup thick sour cream. 
Melt fat in heavy skillet and 
brown meat 
lightly. 
Add 
onion. Cook until onion 
is 
yellow and transparent. Add 
boiling water to cover half of 
meat, cover and cook over 
low heat until meat is tender. 
(About 14 hours). 
In a separate sauce pan 
cook 
the 
kraut 
with 
1 
tablespoon butter and * 4-12 
cup boiling water about 15 
minutes. 
Add sauerkraut to meat and 
continue 
to 
cook 
for 
15 
minutes. If there seems to be 
too much liquid, cook un­ 
covered for a few minutes to 
evaporate some. Just before 
serving add 1 cup thick sour 
cream. Heat slightly. Makes 
6-8 servings. 


DID YOU KNOW THAT 
TRAVEL AIDS (MAPS, 
TRIPTIKS, TOUR BOOKS, ETC.) 
ARE STILL THE BEST 
AVAILABLE? 


beef 


Par- 


parsley, 
Wor- 


THEY ARE 
PUBLISHED 
EXCLUSIVELY 


FOR AAA 
MEMBERS. 


NOT FOR SALE 
AT ANY PRICE! 


>;» .■ ■ u T i . . . . . m 
w 
- 1 1 1 1 1 1 1 ("lO 


JOIN AND STAY WITH 


lbs packaged long spaghetti *& W 
' ¥ 


la It. 
Place beef, sausage, eggs, 
read crumbs, oregano, basil, 
;arlic, and onion in large 
>wl 
With 
hands 
blend 
ngredients together. Dissolve 
t >uillon in water and poui 
#ver other ingredients. Add 
Iheese, salt, pepper, parsley 


Columbiana County Motor Club 


"It's Smart to Know Before You G o" 
Village Green 
Mein Street 
21? E. 4th Street 


Salem 
Columbiana 
E. Liverpool 


337-0371 
402 3826 
385-2020 


second year of successful business. 


Custom satisfaction and low 


prices have been our goal. 


STOP OUT AND SEE FOR YOURSELF 


AND RECEIVE OUR BIRTHDAY SOUVENIR. 


East Pidgeon Road H t. 45 Bypass (Formerly Hi Neighbor Dance Hall) 
O PEN ? ? — PHONE 332 902* 
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SWEDISH MEAT BALLS 
Mrs. John Sprowl 
373 Fair Ave. 
Salem. Ohio 
INGREDIENTS: 
Meatballs: 
1 cup canned bread crumbs. 
1 cup milk, 
2 lbs. ground beef. 
1 cup finely chopped onions. 
2 eggs, 


1*2 teaspoon salt. 
‘ 4 teaspoon pepper. 
1 teaspoon nutmeg. 
Sauce: 


*•2 cup butter or oleo, 
*4 cup flour. 
3 beef bouillon cubes, 
3 cups hot water. 
11 a cups milk. 
l ’a cups half and half. 
DIRECTIONS: 
Mix meatball 
ingredients 
and shape into 1> .«-inch balls. 
For easier 
shaping chill 
mixture first and wet hands 
with water before shaping 
meatballs. 
In a saucepan mix bouillon 
cubes with three cups hot 
water. 
In a large skillet brown 
meatballs in two tablespoons 
of butter, remove meatballs 
from skillet and add 4 cup 
butter or oleo to drippings in 
skillet Add bouillon and mix 
well. Add milk and half and 
half and mix well. Now add 
meatballs and sim m er for one 
hour, stirring often. 
YIELD: About 40 meatballs 
in a rich gravy. 


SKILLET STUFFED 
FORK CHOPS 
Mrs. Joseph Guarino 
418 Powers Ave. 
Girard. Ohio 
8 thin sliced boneless pork 
choj«, 
4 slices of day old bread 
broken in sm all pieces. 
2 eggs. 
2 tablespoons grated cheese 
«Rom ano 
or 
other 
hard 
cheese >, 
*4 cup raisins, 
Salt to taste, 
pepper. 
. tablespoon salad oil. 
Wipe pork chops w ith damp 
•wel and set aside. 
Mix 
bread, eggs, cheese, parsley, 
raisins, salt and pepper, form 
a moist stuffing mixture. Set 
aside 
Place salad oil in skillet 
that 
will 
hold 
four chops 
nicely. Heat and brown 4 
cho;»s on one side, remove, 
and brown remainfhg four 
chojis on orte side, then turn 
over Place 4 of the stuffing 
mixture on top of each of the 
four chops 
Place the other 
four chops, b ro w n s side next 
to the stuffing over first four 
now in the skillet., When the 
bottom of the chops are nicely 
frowned, but not dry, turn 
entire “stuffed” chop over. 
Brown Place cover on skillet 
and cook over slow heat for 
¿bout 45 
minutes or until 
chops are done. Turn once 
u ore during this last cooking 
period. 
, 


h .It tt. BEAR 
Jerri Bartels 
1244 Id ah o ltd. 
Xustinlown. Ohio 
t-3 lb Bear Roast. 
<alt and pepper. 
t clove of garlic «minced*. 
/ tablespoons bitjofn sugar 
* tablespoon paprika, 
cup tomato juice. 
! cup catsup * 
* tablespoon dr> mustard, 
i teaspoon chili powder. 
* teaspoon cayenne pepper, 
tablespoons W orcestershire, 
, cup \ megar, 
' | cup water 
P lace 
roast 
in 
sm all 
roaster. Season with the salt, 
pepper and garlic. Bake at 350 
degrees I hour Slice into thin 
slices Mix salt, brown sugar, 
and remainder of ingredients 
in heavy skillet, and simmer 
tor 15 minutes Add slices of 
bear roast, sim m er for about 
(Hie hour or until meat is 
tender 
M akes about 
6*8 
servings 


SOYBEAN MEAT LOAF 
Dawn Price 
1672 Valley Road 
Salem. Ohio 
3 cups soybeans that have 
been cooked soft and drained 
of juice, 
2 medium onions. 
2 large stalks of celery, 
2 medium potatoes. 
2 carrots. 
Put through a food grinder 
or a blender until fine in 
texture. 
ADD: 
2 lbs. hamburg. 
2 large eggs. 
1 cup milk. 
1 cup ketchup. 
2 teaspoons salt. 


*4 teaspoon pepper. 
Mix 
all 
ingredients 
thoroughly. Fashion into a 
loaf Bake at 300 degrees - 30 
minutes or until done. 
This makes one extra large 
loaf or two good sized loaves. 
One loaf for now. and one loaf 
for 
the freezer 
for 
later. 
M aking 
two 
loaves 
is 
preferable using standard 
measuring utensils and using 
the standard meat loaf pans. 


ROPA V IE\ A 
Mrs. It. K, I)es( hapelles 
t»S5 Jennings Ave. 
Salem . Ohio 
ROPA VIEVA «translates 
literally to “old clothes", and 
is a typical dish ot t uba*. 
3-34* lbs. beet brisket «chuck 
roast or tlank steak can also 
be used >. 
1 
tablespoon 
butter 
or 
ma tgarme. 
1 very large onion <8-9 oz.) 
diced. 
i of a green pepper, diced, 
11 • teaspoon garlic powder. 


1*2 teaspoon salt, 
2 8-oz cans tomato sauce, 
2 tablespoons pimento «op­ 
tional* sliced or chopped. 
2 bay leaves, 


1-1*2 cups uncooked rice. 
Cover meat in large pan 
with water, bring to boil, then 
simmer till meat falls apart 
easily <3-4 hours) or cook in 
pressure cooker on rack 
«about 1 hour). 
When meat is almost done 
saute the onions in butter till 
soft, in a large sauce pan or 


large skillet: add the green 
peppers and continue cooking 
with the onions 4-5 minutes 
longer Add the tomato sauce, 
salt, garlic powder, and bay 
leaves, and sim m er for 5 
minutes. 
Remove 
the 
meat 
from 
liquid and shred, reserving 
liquid to use in cooking the 
rice 
Add the meat to the 
tomato sauce mixture and 
simmer half an hour Before 
serving 
rem ove 
the 
bay 
leaves from the meat mix­ 
ture, and serve over the hot 
cooked 
rice 
Serves 
4-6 
people. 


IIAM LOAF 
Vivian O ehrle 
513Colum bia St. 
Leetonia. Ohio 
1 lb. cured ham. ground. 
1 lb. fresh pork, ground. 
2 eggs. 
two-thirds 
cup 
cracker 
crumbs. 
one-third cup minute tapioca. 


1*4 cup milk. 
Mix the above ingredients 
together and shape into loaf. 
Place in baking dish and pour 
over the following dressing 
1 i cup vinegar. 


12 cup water. 
*2 cup brown sugar. 
1 
tablespoon 
prepared 
mustard. 
Boil 
d ressin g 
a 
few 
minutes, bake covered 
14 
hours. 
Bake uncovered 
15 
minutes till brown on top. 
baste about every 15 minutes. 
Bake at 350 degrees. 


S U KRKHAl’TSUPPER" 
Mrs. Eleanor Bowersock 
It I) I, County Line ltd. 
Columbiana, Ohio 
4 lbs. sauerkraut. 
4 
ounces 
canned 
sliced 
mushrooms, 
4 lbs fresh picnic pork roast. 
2 cups tomatoes. 
1 can «16 oz.) beef broth. 
I bay leaf. 
1 can <16 oz. * applesauce. 
1 onion chopped (medium*. 
1 teaspoon pepper «salt to 
taste >. 
Trim off fat from meat 
Squeeze 
out 
juice 
from 
sauerkraut 
P la ce 
m eat, 
sauerkraut, etc. in roasting 


Asti Spumanti 


S 


Lambfusco 


0« 
e O * 
♦et* 


Alma 
d e n 


A* 
met* 


l a n c « r s 


Bolla 


Chianti 


Vie have them all — 
and more — I 


To Make Your Evening a Pleasure 
to Remember. 


Stop in & Browse thru Our Stock. 


Moor's Party Beverages 


“Complete Line of Fine Wines & Beers” 
Cooking Wines 
411 S. Ellsworth — Salem 
337-3122 


pan 
Sprinkle with pepper 
Bake for 2 or 3 hours in a 350 
degree oven. Serves 8 


IIAM & BROCCOLI 
ROLL I PS 
Mrs. Wilbur Senior 
747 C herry \ alley ltd. 
Leetonia. Ohio 
2 p ack age broccoli spears 
< frozen). 
9 slices of boiled ham «cut for 
sandw iches L 
1 
can 
cream 
of 
cheddar 
cheese soup. 
* i cup cooking w ine. 
1» cup milk 
Cook 
broccoli 
partially 
done, let cool Then roll up 2 
spears in 1 slice of ham with 
llorets to the outside of meat 
to make them look nice. Then 
arrange in baking dish. 
Mix 
soup. 
w ine, 
milk 
together and pour over roll 
ups. bake lor *2 hour at 375 
degrees until nic<* and bubbly. 
Serve hot over rice Serves tt 
people. 
PROTEIN LOAF 
Mrs. Eileen Rogers 
Box 171 
Lisbon, Ohio 
2 cups cottage cheese. 


*2 cup milk. 
I stick melted oleo or butter, 
4 beaten eggs. 


‘4 cup pecan meal. 
1 
teaspoon instant chicken 
bouillon. 
1 medium onion, chopped. 
5 cups Special K. 
Mix first seven ingredients 
together well, add Special K, 
and mix thoroughly. Place in 
buttered loaf pan «4 by 8). 
Bake in 350 degree oven, 45 
minutes. 


HAMBURG 
DUMPLING STEW 
Mae Reese 
36491 S.R.30R D4 
Lisbon, Ohio 
1 lb. ground beef, 
1 small onion - chopped. 


*2 green pepper - chopped. 
1 teaspoon salt. 
1 tablespoon mustard horse­ 
radish sauce. 
Make into meat balls and 
browm. Remove from pan. 
Blend 
1 tablespoon flour, 1 
tablespoon ketchup. 
1 
can 
tomato soup and 2 cups water 
in skillet. When boiling, add 
meat balls and drop dum­ 
plings on top. Cook 12 minutes 
uncovered; cover and cook 12 
minutes longer. 
Dumplings: 


1*2 cups flour, 
4 teaspoon salt. 
* m teaspoon celery salt. 
2 teaspoons baking powder. 
2 tablespoons chopped par­ 
sley. 
Combine and stir in 4 cup 
milk. 


FIX I IBH It STEW 
Mrs. F o rrest Hill 
HIT S. Madison \ \ t\ 
Salem , < Hiio 
1 to 2 lbs. stew ing bee! cubed 
use more or less meat as 
desired. 
> carrots cubed. 
5 potatoes cubed. 
1 or 5 onions, cubed, 
2 cans cream ni mushroom 
soup 1 undiluted *. 
cup sherry w inc. 
' 1 ;iv leal «optional1. 
" s altogether in roasting 
l»av 1 ,‘ke lor 5 hours at 250 
degree* 


PEPPER STEAK ROAST 
Mrs. Ronald Smith 
4565 St. Rt. 45 
Leetonia, Ohio 
1 3 lb. beef chuck roast, 


*2 cup Italian salad dressing, 
2 tablespoons lemon juice, 
2 tablespoons 
peppercorns, 
Instant unseasoned 
m eat 
tenJerizer 
Pierc° meat deeply all over 
with a fork, sprinkle with 
m eat ienderizer follow ing 
directions on the Ihbel and 
place in a shallow dish. Mix 
Italian dressing and lemon 
juice, pour over meat and 
cover. Chill for 5 or 6 hours, 
turning meat several times. 
Put 
peppercorns 
in 
a 
“baggie" and crush with a 
rolling pin. When ready to 
cook, rem ove m eat from 
marinade and press half of 
peppercorns on each side of 
roast. Bake at 350 degrees for 
2 hours. 
Pies 


COCONUT P IE 
(no pie shell needed.) 
Mrs. R aym ond M. Bell Sr. 
36038 H unter ( am p ltd. 
Lisbon. Ohio 
4 eggs, beaten. 


1*2 cups sugar. 
1 
cup flour. 
*2 teaspoon baking powder. 
' 
stick oleo. soft, 


' 2 teaspoon vanilla. 


2 cups milk. 
1 eup coconut. 
Mix all ingedients together, 
pour into a deep greased 10- 
inch pie pan. Bake at 350 
degrees 50 to 55 minutes. 


Are You Ready for a New 
Family Room - Kitchen 


Call & Talk to Dan Chamberlain or Jerry Powell. 
They'll Be Happy to Give You a Free Estimate! 


Construction Co. 
Guaranteed Workmanship & Materials 


"We Serve You Better — Because 
We Put You 
First" 


528 E. State, Salem 
Phone 332-0303 


?•¥: Shop Salem 
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Remember Your Loved Ones 
with a Beautiful 
HOLIDAY FRUIT BASKET 


FROM SALEM IGA FOODLINER 


It's time to place your order! 


"WE ENJOY 
SERVING YOU"' 


One Shopping Trip to i 
7 Salem IGA Offers a Better 
Selection of Foods and House- j 
hold Needs at Money-Saving ] 
Prices Without Sacrifice of 
Quality. I 


You'll Enjoy Shopping in 
Our Store . . . It's Designed with 
Your, the Customer, Convenience 
and Desires in Mind, i 


OUR PLEDGE 


To bring our customers 


the finest foods at the 
lowest possible prices ... 


To make no compromise 
with quality ., 


To make every shopping 
trip to Salem IG A Foodliner 
a Genuine Pleasure ... 


To offer friendly check-out 
and grocery carry-out service. 


M anagem ent and Employes 


■ 


/ 


W 
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Add the milk pow der and stir 
together wfm ftfrfc * A^ld the 
rolled oats and slir well until 
these dry* 
ingredients 
are 
uniform . Next slowly pour 
m elted m argarine over the 
dry 
m ixture, stirring w ith 
fork an d d istrib u tin g the 
m elted m argarine well. P ress 
the m ixture into a 9-inch deep 
pie pan. (Build the sides first, 
then fill in the bottom .) Toast 
for 8 m inutes in center of 
preheated oven. (350 d e g re e s) 
Set aside to cool. 
1 carton (24 ozs.) sm all curd 
cream ed cottage cheese. 
1 package 
(6 ozs.) instant 
lemon pudding, 
»4 cup cool w ater. 
Using splash guard, beat 
cottage cheese at high speed 
in 2 quart m ixer bowl about 3 
m inutes until 
of sm oother 
consistency. Slow m ixer and 
blend in the instant lemon 
pudding powder. Blend in the 
cool w ater. 
Pour this into the cooled 
crust. Chill in refrigerator for 
at least one hour. As an op­ 
tion, 
1 
tablespoon graham 
c ra c k e r c ru m b s 
m ay 
be 
sprinkled on top. 


CHOCOLATE PECAN P IE 
M rs. F orrest Hill 
107 S. M adison A\ e. 
Salem . Ohio 
One baked pie shell - 9-inch. 
FILLIN G : 
C ream ( 4 lb. butter with :ii 
cup sugar. 
Add 1 square of chocolate 
which has been melted. 
1 teaspoon vanilla 
Add 1 egg and beat for 5 
m inutes. 
Add another egg and beat for 
five m inutes more. 
Whip > * cup whipping cream 
and fold 
in to the above 
m ixture. Pour into baked pie 
shell top with pecans and 
re frig e ra te u n til tim e to 
serve. 
Single C rust 
(For 9” pie) 
1 and one-third cups regular 
flour. 
>2 teaspoon salt, 
** cup shortening, 
3 tablespoons w ater. 
P re h e a t 
oven 
to 
425 
degrees. Com bine flour and 
salt in m ixing bowl. With 
pastry blender cut in shor­ 
tening until uniform ; m ixture 
should 
be 
fa irly 
c o a rse . 
S p rin k le 
w ith 
w a te r, 
a 
tablespoon at a tim e; toss 
w ith a fork. W ork dough into a 


Pies 


CHOCOLATE VELVET P IF 
M rs. John Sprowl 
373 F a ir Ave. 
Salem . Ohio 
INGREDIENTS: 
Pie Crust 
2*4 cups flour, 
1 teaspoon salt, 
»4 cup plus 
2 tablespoons 
shortening, 
one-third cup cold w ater. 
Mix ingredients and roll out 
on flour«! board. Shape crust 
in pie pan and bake at 425 
degrees for 10 to 15 m inutes 
until light brown. 
PIE FILLING 
ice, 
4 Three M usketeers bars or 16 
of the fun size bars, cut into 
sm all pieces, 
2 
en v elopes 
u n flav o red 
gelatin. 
34 cups cold w ater, 
1 quart vanilla ice cream , 
1 tablespoon grated orange 
rind. 
Combine gelatin and w ater 
in a 
large 
saucepan. 
Let 
soften for five m inutes and 
cidd candy bars and heat 
«Jowly over very low heat 
-stirrin g 
c o n sta n tly 
un til 
candy m elts. Rem ove from 
heat and stir in ice cream and 
orange rind, stirring until ice 
cream m elts. Place m ixture 
over a bow I partly filled with 
ice an d 
w a te r. 
S tir 
o c ­ 
casionally until m ixture is 
thickened 
Pour into cooled 
pastry shell and chill three 
Tiours. G arnish with puffs of 
whipped cream and candied 
orange peel. 


Honorable 
Mention 


NEAPOLITAN 
ICE CREAM P IE 
M rs. W illiam J. Dickey 
555 W. Mb Street 
Salem . Ohio 
2 9-inch Coconut Pie C rusts, 
1 quart vanilla ice cream , 
1 cup dairy sour cream , 
cup finely chopped toasted 
«Im onds. 
14 cup rum or 1 teaspoon rum 
flavoring, 
1 quart choc late ice cream , 
1 quart straw berry ice cream , 
1 square (1 ounce) sem i-sweet 
chocolate, m elted. 
COCONUT PIE CRUSTS: 
•3 312-ounce cans «4 cups) 
flaked coconut, 
6 tablespoons m elted b u tter or 
m argarine 
C om bine 
coconut 
an d 
m elted butter or m argarine; 
press on bottom and sides of 
tw o buttered 9-inch pie plates. 
Bake in 325-degree oven for 25 
m inutes or till 
edges 
arc 
«golden 
brown. 
Cool. 
ChiU 
Before filling 
PIE FILLING: 
In cold m ixing bowl, stir 
vanilla ice cream to soften; 
< uidsour cream , nuts and rum 
or rum flavoring Spread hall 
the m ixture in each pie shell. 
I sing sm all or m edium ice 
c re a m 
scoop, 
shape 
the 
chocolate and straw berry ice 
cream 
into balls; 
arran g e 
som e of each atop vanilla 
layer in pie shells Cover and 
freeze 
To 
serve, 
rem ove 
from freezer and drizzle with 
m elted chocolate; top with 
additional toasted alm onds if 
desired. For easy serving, dip 
bottom of each pie m w arm 
w ater 
tor 
a 
few 
seconds 
bei ore cutting Makes 2 pies 


tirm ball with your liands. 
1 
3 
I 
Ifloll out rm’B hghtly floured 1 
board. Gently ease into pie 
pan. T rim edge and flute 
edges. Prick bottom and sides 
of crust w ith fork. Bake at 425 
degrees for 10-15 m inutes or 
until brown as desired. 
K ill ItARB 
( I ST \KI) PIK 
Mrs. Norman Oesch Sr. 
IIX Aetna St. 
Salem , Ohio 
H ave6 cups boiling w ater in 
a medium pan. 
2 cups rhubarb, 
1 cup white or brow n or m aple 
sugar. 
1 tablespoon Hour, 
3 egg yolks. 
2 tablespoons butter or oleo, 
's teaspoon salt. 
Use m edium pan and put 
rhubarb in pan. Then pour 
boiling w ater over rhubarb, 
let stand 5 m inutes and drain 
in 
a 
s tra in e r. 
C om bine 
rhubarb and sugar and flour 
together. Add well beaten egg 
yolks, m elted butter and salt 
in a m edium pan. Line a pie 
plate with pastry, and turn 
rhubarb m ixture into it. 
Bake first in a hot oven 450 
degrees' tor 15 m inutes, then 
in a slow oven 325 degrees for 
25 
m in u tes. 
(O v er 
with 
m eringue m ade by beating 
the 2 egg w hites in a bow l w ith 
4 tablespoons sugar. 
Bake 
m eringue in a slow oven 300 
d e g re e s 
for 
15 
m in u tes. 


STR AW BERRY GLACE PIE 
Alice K unkle 
112S. Bell Wick ltd. 
H ubbard. Ohio 
One baked pie crust. 
1 quart fresh straw berries, 
w ashed and hulled, 
1 cup sugar, 
3 tablespoon corn starch. 
1 cup w ater, 
a few drops red food coloring, 
1 
cup 
w hipping 
c re a m , 
whipped and sweetened. 
Have baked pie crust shell 
readv. Cut up 1 cup of the 
straw berries. Mix sugar and 
corn 
starch 
in 
a 
2-quart 
sa u c e p a n . 
S tir 
in 
w a te r 
gradually until smooth Add 
cut-up berries. Cook and stir 
over m edium heat until thick 
an d 
c le a r. 
S tir 
in 
food 
co lo rin g . 
Cool. 
S tir 
in 
rem aining berries, saving 11 
cup for top of pie. Pour into 
shell. Chill until firm , about 3 
h o u rs. Top w ith w hipped 
cream and reserved berries. 


M rs. P enny L ippiatt 


PEA R C R U M BLE P IE 
M rs. Penny L ippiatt 
12450 S alem -W arren R oad 
Salem , Ohio 
6 
medium 
B artlett 
pears, 
pared, 
3 tablespoons lemon juice, 
i 2 cup sugar, 
2 tab lesp o o n s a ll-p u rp o se 
flour, 
l teaspoon grated lemon peel, 
1 unbaked 9-inch pastry shell, 
C rum ble topping, 
3 
slic e s 
s h a rp 
p ro cess 
Am erican cheese. 


S lice5 pears; cut rem aining 
pear in sixths. Sprinkle pears 
with lemon juice. Mix sugar, 
flour, and lemon peel; stir 
into sliced pears. Spoon into 
pastry shell. A rrange pear 
wedges atop sliced 
pears. 
S p rin k le 
with 
C rum ble 
Topping. Bake at 400 degrees 
for 45 m inutes or till pears are 
tender. Rem ove from oven 
Cut cheese slices 
in 
half 
diagonally and arran g e on 
pie. Serve w arm . 


CRUMBLE TO PPIN G : 
>2 cup all-purpose flour, 
>2 cup sugar, 
•2 teaspoon each ginger and 
cinnam on, 
‘ 1 teaspoon m ace. 
Cut in 4 tablespoons butter 
or m argarine till crum bly. 


. , 
MILLIONAIRE PIE 
Mr«i. KatorMfM ^ 
*10 N orth M arket St. 
Lisbon. Ohio 
2 cups powdered sugar - not 
sifted. 
1 
stick 
m argarine 
- well 
softened, 
1 egg, 
«4 teaspoon salt, 
. 
>4 teaspoon vanilla. 
2 9 -inch baked pie shells or 1 
11-inch. 
1 cup whipping cream , 
l 
sm all can well 
drained 
crushed pineapple, 
12 cup chopped pecans or 
w alnuts. 
C ream 
to g eth er 
the 
pow dered 
su g a r 
and 
m argarine. Add egg, salt and 
vanilla and mix well until 
light and Huffy. Spread this on 
the crust and then chill till 
firm . Whip cream until stiff, 
blend in 
the well drained 
pineapple an d nuts. Spoon on 
top of the sugar, m argarine 
mix and chill again. 


A PPLE CAKE P IE 
M rs. F o rre st Speirs 
14242 Fink Rd. 
K ensington. Ohio 
G rease one round 9” cake or 
pie pan. 
P ut into pan 4 cups of thinly 
sliced pared apples. 
Mix an d sp rin k le over 
apples: 
‘ 2 cup sugar, 
>2 teaspoon cinnam on. 
Top apples w ith: 
>2 cup finely cut unsalted 


1 EMON t OTT U ’.F t \K F 
F. P . Brickman 
2224 M oodsdale Rd. 
Salem . Ohio 
*. cup m argarine (1 stick), 
‘ 2 cup brow n sugar 
‘ 2 cup non-fat milk powder 
(dry), 
2 cups rolled oats (dry). 
Melt m argarine in sm all 
pan on w arm setting of stove. 
P reheat oven to 350 degrees 
Place brow n sugar in bowl 
and press out lumps with fork. 


Colum biana Shopping Center, 


Colum biana, Ohio 


nuts. Let stand. 
>« >8 ift together *fn 4.*p 
bowl: 
1 cup sifted all purpose flour, 
1 cup sugar, 
■'»4 teaspoon baking powder, 
U teaspoon salt. 
Mix in sm all bowl: 
1 well beaten egg, 
one-third cup e v a p o ra te d 
milk, 
3 tablespoons w ater, 
>2 cup m elted butter. 
Add all a t once to flour 
m ix tu re 
an d 
m ix 
u n til 
smooth. Pour over the ap ­ 
plies. Bake in 325 degree 
oven, 1 hour or until top is 
brown. 


STRAWBERRY 
BANANA P IE 
M yrlenc Sum m er» 
955» Lisbon H oad 
C anfield, Ohio 


1 quart S traw berries, sliced 
and sw eetened to taste, 
1 
envelope 
Knox g e la tin 
(plain), 
1 teablespoon lemon juice, 
2 tablespoons w ater, 
2 tablespoons cornstarch. 


D ra in 
ju ic e 
from 
straw berries, add cornstarch 
and cook until clear, add 
gelatin, mix w ith w ater and 
lem on 
ju ic e , 
add 
straw berries. Pour 
m ix­ 
ture into baked pie shell. Slice 
bananas on m ixture, then add 
re s t of 
mixture, 
put 
in 
refrigerator to chill. Serve 
w ith whipped cream . 


Dorrance 
iFurniture 


* * / A 


> 3 
gde>! 
%% 3 -P C . W O O D ETTES 


C O L O R S 


30" Diameter 


Cheerful! Colorful! Casual! “All-Around” dinette 
sets for carefree meals, fun-time serving, games. 
Marproof white Mica table tops. Solid hardwood 
table base and comfortable curved back chairs are 
finished in “Rel Var”, modern wipe-clean plastic 
finish on wood in gleaming Jelly Bean colors; 
Cherry... Lemon ... Lim e... or Licorice. Reversible 
color-matched seat cushions. 


Also available in above colors with an antiqued 
finish with black simulated slate top tables. 


SALE ONLY 
$75°°l 


DORRANCE FURNITURE CO. 


"W h ere a S atisfied C ustom er is a T ra d itio n '4 


126 W. Lincolnway, Lisbon, Ohio - Phone 424-3142 
Mon.-Tues.-Thurs.-Sat 9 a.m. to 5 p.m. 
Wed. till 12:00 Noon - Fri. 9 a.m. to 9 p.m. 


DELUXE CARAMEL 
PECAN PIE 
* 
Mrs. Carrie Savage 
400 W. Main St. 
YVashingtonville, Ohio 
unbaked 8-inch pie shell, 
cup milk, 
► egg yolks, slightly beaten, 
tablespo ons 
b u tte r 
or 
margarine, melted, 
teaspoon vanilla extract, 
■> cup sugar, 
2 cup firmly packed brown 
sugar, 
2 tablespoons flour. 
I egg whites, 
Pecan halves. 
! Combine milk, egg yolks, 
g u tte r , an d 
van illa. Stir 
’thoroughly. In separate bowl 
•combine sugars, and flour, 
«stir this into egg yolk mix­ 
ture. Set aside. 
Beat 
egg 
w hites 
until 
|rounded peaks are formed. 
With flexible spatula, fold egg 
whites gently into egg yolk 
[mixture. Pour into pie shell. 
Bake at 450 degrees for to 
[minutes. Quickly reduce heat 
to 350 degrees and bake 25 to 
¡30 minutes longer, or until a 
¡¡silver knife inserted halfway 
between center and edge of 
1 filling comes out clean. Top 
I t ooled 
pie 
w ith 
G lossy 
■Chocolate Frosting 
(recipe 
* below) and pecan halves. 
¡G L O S S Y 
C H O C O L A T E 
I FROSTING 
cup sugar. 
I 2 tablespoons cornstarch. 
I >•_. cup boiling water. 
I 1 square (1 oz.) chocolate, cut 
| in pieces. 
I 1 1 teaspoon salt, 
I 2 
tablespoons 
b u tte r 
or 
margarine, 
I teaspoon vanilla extract. 
In a l-quart saucepan mix 
| thoroughly, sugar and corn­ 
sta rc h 
S tir 
in 
w a te r, 
chocolate, salt. Cook 
over 
| medium heat until mixture 
I thickens, stirring frequently. 
Remove from heat. Stir in 
butter and vanilla. Spread on 
| pie while frosting is hot. 


i 
RAISIN IMF. 
Mrs. George W. Boone 
* 
I HIT Beeson Mill ltd. 
I.eetonia. Ohio 
Pastry for 9-inch two-crust 
pie. 
2 cups raisins, 
2 cups water, 
’ 2 cup sugar, 
2 tablespoons flour. 


' 2 cup finely chopped nuts. 
2 teaspoons 
grated 
lemon 
peel, 
3 tablespoons lemon juice. 
Heat oven to 425 degrees. 
Prepare pastry. Heat raisins 
and w ater to boiling; cook 5 
minutes. Stir together sugar 
and flour; stir into raisin 
mixture. Cook over medium 
heat, stirring constantly, until 
mixture thickens and boils. 
Boil an d 
s tir 
1 
m inu te. 
Remove from heat. Stir in 
nuts, lemon peel and juice. 
Pour hot filling into pastry- 
lined pie pan. Cover with top 
crust which has slits cut in it; 
seal and flute. Cover edge 
with 2 to 3-inch strip of 
aluminum 
foil 
to 
prevent 
excessive browning; remove 
toil last 15 minutes of baking. 
Bake 30 to 40 minutes or until 
crust is 
brown and 
juice 
begins to bubble through slits 
in crust. Best served w arm , 
top with scoop of vanilla ice 
cream. 


PINEAPPLE CREAM PIE 
Mrs. Jean A. Cook 
6070 Lisbon Road 
• 
Lisbon, Ohio 
I can sweetened condensed 
milk, 
U cup lemon juice, 
1 No. 2 can crushed pineapple, 
drained, 
I larg e c o n ta in e r frozen 
p re p a re d w hipped topping 
mix, 
* » cup chopped pecans. 
Mix in large bowl, milk and 
lemon juice with spoon, until 
sm ooth. 
Add 
d ra in e d 
pineapple and topping mix. 
stir until smooth. Add pecans 
and mix thoroughly. 
Pour into 2 9“ frozen baked 
pie shells and chUl 3-4 hours 
or overnight. 


CHOCOLATE CRUNCH PIE 
Kimberly Apple 
Box 14 
Flkton, Ohio 
1 9-inch pie shell, unbaked. 
I 
4-oz. 
p a c k ag e 
sw eet 
chocolate, 


*4 cup butter, 
1 two-thirds cups evaporated 
milk, 
112 cups sugar. 
3 tablespoons cornstarch. 
Dash of salt. 
2 eggs, 
1 teaspoon vanilla. 
1 cup coconut, 


' 2 cup chopped pecans. 
Melt chocolate and butter in 
a saucepan. Blend in milk and 
remove from heat. In a bowl, 
combine sugar, cornstarch, 
sa lt, 
eggs, 
and 
vanilla. 
Gradually add to chocolate 
m ix tu re 
an d 
com bine 
thoroughly until smooth. Pour 
into pies hell. 
Sprinkle with coconut and 
nuts. Bake at 375 degrees for 
40 to 45 minutes. Cover loosely 
with aluminum foil and bake 
for an additional 2o minutes 
or until top is puffed and 
cracks in the center. 
Cool at least 3 hours before 
serving. 


PARTY IMF 
Mrs. Ronald Smith 
1565 St. Rt. 45 
Leetonia, Ohio 
2 
cups 
g ra h a m 
c ra c k e r 
crumbs, 
' i cup melted oleo. 
1 6-oz. frozen lemonade. 
1 can sweetened condensed 
milk, 
I 
large container whipped 
topping. 
P re ss 
g ra h a m 
c r a c k e r 
crum bs and oleo into 9-inch 
pie pan. Mix lemonade, milk, 
and topping with mixer until 
well blended. Pour into crust 
and chill. 


FRESII APPLE IMF 
Robin June Bell 
Box III 
Damascus. Ohio 
Pie Crust: 
|*a cups sugar. 
I teaspoon nutmeg, 
t teaspoon cinnamon, 
salt. 
(• cups fresh apples. 
I teaspoon lemon juice, 
sugar. 
P re h e a t 
oven 
to 
425 
d eg ree s. 
P re p a r e 
your 
fav o rite 
pie 
c ru st. 
Mix 
to g eth er 
su g a r, 
n utm eg , 
cinnamon and salt. Mix with 
apples. Add the lemon juice. 
Pour into pastry lined 9-inch 
pie pans. (two). Cover the pie 
with the top crust 
Sprinkle 
w ith sugar. Flute edges of the 
pie. Cover the edges with 
aluminum foil. Bake for 45 
minutes. Uncover edges for 
the last 15 minutes of the 
baking time. Serve toppel 
with homem ade ice cream 


PEACH PIE 
Mrs. Robert Watson 
P.O. Box 19 
Hanoverton. Ohio 
1 cup sugar, 
2 eggs, beaten. 
2 tablespoons flour, 
2 tablespoons butter, melted. 
Melt 
butter, 
add 
sugar, 
beaten eggs. Peel and slice 
peaches. (Or canned peaches 
may be used). Drain the juice 


from these». P lace peaches in 
pastry-lined pie pan. Add the 
above mixture to the peaches. 
Bake 350 degrees for 35 to 50 
minutes or until custard is 
thick. 
PIE CRUST: 


1 * 2 cup flour, 


*2 teaspoon salt, 


>4 teaspoon baking powder 


>2 cup shortening. 


>4 cup cold water. 
Mix flour, salt and baking 
pow der 
to g e th e r, 
cut 
in 
sh o rte n in g 
w ith 
p a stry 
blender, mix in water. This is 
for one double crust pie or 2 
pie shells. 
LIMEADE 
FLU FF PIE 
Mrs. Harold Feicht 
11441 Lisbon Road 
Salem, Ohio 
1 6-oz. can limeade frozen 
concentrate, 
1 
9-oz. 
c a rto n 
non-dairy 
whipped topping, 
1 14-oz. can sweetened con­ 
densed milk. 
1 baked 9” pie shell 
Mix thawed limeade and 
the sw eeten ed condensed 
milk till blended. Then fold it 
into the whipped topping and 
pour into the baked pie shell. 
Refrigerate at least two hours 
before serving. Serves six 


CHOCOLATE 
PECAN PIE 
Mrs. Joyce Bruderlv 
5777 Knopp Road 
Salem, Ohio 
* * lb. butter, 


:t4 cup sugar. 
Cream together. 
ADD: 
1 square melted chocolate, 
1 teaspoon vanilla. 
ADD: 
1 
whole 
egg 
and 
beat 
5 
minutes. 
ADD: 
second egg and beat 5 more 
minutes. Add *2 cup pecans. 
Fold in 1 cup whipped top 
ping. Pour in baked pie shell 
and chill. Serve with whipped 
cream or plain. 
Poultry 


( IIICKEN ¿V VEGETABLES 
IN MILK GRAVY 
Mrs. Elanor Bowersock 
BO I. County Line Rd. 
Columbiana. Ohio 
I roasting chicken (4-5 lbs. 
quartered >, 


I I cup flour. 
I *2 teaspoon salt. 


I I teaspoon pepper. 
1 i cup m argarine or butter. 
2 cups chicken broth. 
2 tablespoons chopped p a r­ 
sley. 
12 peeled small white onions, 
(i carrots, scraped and cut into 
chunks. 


1 1 teaspoon nutmeg. 
2 cups milk. 
Wash chicken and pat dry 
Dust with flour and sprinkle 
with 1 ■ teaspoon salt and L 
teaspoon 
pepp er. 
Brown 
slowly in butter in a heavy 
casserole. Pour in chicken 
broth and add parsley. Cover 
and bake in a moderate oven. 
350 degrees for l hour, basting 
c h i c k e n 
o c c a s i o n a l l y 
M eanw hile, parboil onions 
and 
carrots 
for 
about 
15 
minutes. Drain and arrange 


around chicken. Cover, return 
to oven and continue baking 
until chicken and vegetables 
are done, about 30 minutes 
Remove to serving dish and 
turn broth into a saucepan 
Skim if necessary 
Make a 
thin paste of ' 
cup flour and 
two-thirds cup cold w ater 
Add to broth, stirring con 
stantly Then add milk and 
sim m er until thickened. When 
sauce has 
reached 
boiling 
point. 
ad d 
re m a in in g 
seasonings and 
pour 
over 
chicken 
an d 
veg etables. 
Serve over split hot biscuits 
Makes 6 servings 


PHEASANT en CREME 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
1 pheasant, quartered, 
1 can ( 1 0 l 2 oz.) condensed 
cream of chicken soup, 
‘2 cup apple cider, 
1 tablespoon plus 1 teaspoon 
Worcestershire sauce. 


3 4 teaspoon salt, 
one-third cup chopped onion, 
1 clove garlic, minced, 
1 
can 
(3 
oz.) 
sliced 
mushrooms, drained, 
Paprika. 
Heat oven to 350 degrees. 
Place pheasant in ungreased 
baking dish, 9x9x2 inches, 
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mix 
soup, 
cider, 
Wor- 
cestershire sauce, salt, onion, 
garlic and mushrooms; pour 
over 
p h e a sa n t. 
Sprinkle 
generously w ith 
p a p rik a . 
B astin g 
p h e a sa n t 
o c ­ 
casionally with sauoe, bake 
uncovered l 1# to 2 hours or 
until 
fo rk-ten der. 
A fter 
baking p h e a sa n t 
1 
hour, 
generously sp rin k le ag a in 
with paprika. 
N O TE: 
F o r 2 p h e a sa n ts, 
place them in 13‘2x9x2 inch 
baking dish and double all 
ingredients. 4 to 6 servings. 


HGeneral Electric Refrigerator 
I 
with top freezer dispenses 
I 
crushedice or cubes 


right into 
I 
your glass! 
I 


N e w P o w e r-S a v e r S w itc h 
h e lp s reduce o p e ratin g c o st 


• Huge 6.12 cu. ft. freeier helps 
• Automatic Icemaker fills 


save shopping trips 


• H all width adjustable sh slvss 
of tempsrod glass 


• Ses-thru meat and vegetable 


bins 


storage bin with about 
260 cubes 


• "P o rta Bin 
door shelvos 


• On wheels 


• 6 E colors or w hits 


N o m ore op en in g d o o r 
for ice . . . losin g 
cold air. w a s t in g 
electricity 


20.6 cu. ft. 
No Frost 
Refrigerator- 
only 30%" wide 


Reg. Price *719’* 


SPECIAL 
$69995 


Supper 
Club 


"Our house is small but 
our hospitality is g reati 


TWO OTHER ICE DISPENSER REFRIGERATORS 
AVAILABLE— BOTH SIDE-BY-SIDE MODELS! 


M odel TFF22R 
21.6 cu. ft.— only 33 wide 
M odel TFF24R 
23.6 cu. ft. — 353/a w ide 
(also dispenses chilled water) 


n 
TP F ? 4 R 


Tuesdays • Prime Kb Special 


Thursdays • lobster i Steak 


35 I. State ASance, Ohio 
821-5444 


McCamon Electric 


Personafized Service 


G O O D S E R V IC E 
Another reason 
why G E is 
America's * 1 
ma/ur 
appliance value 


Your Authorized 
Service Dealer 


127 N. Market St. 
Lisbon 
Phone 424-5351 
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SWEET AND SOUR 
CHICKEN 
Mrs. Michael J. Traina 
1651 East StateSt. 
Salem, Ohio 
1 8-oz. bottle Russian salad 
dressing, 
1 envelope ( l3« ounces) dry 
onion soup mix, 
1 10-oz. jar apricot preserves, 
2 (2*2 to 3 lb.) broiler or fryer 
chickens, cut up. 
Combine Russian salad 
dressing, dry onion soup mix 
and 
preserves. 
Pour 
over 
chicken parts which 
have 
been placed in large shallow 
baking dish Bake I12 hours in 
preheated 350 degree oven. 
Baste occasionally with pan 
juices. 
Serve hot with plain rice 
and the sweet and sour sauce. 
Serves 6 to 8. 


CHICKEN & RICE 
Mrs. Joyce Bruderly 
5777 Knopp Road 
Salem, Ohio 
One and one-third cups raw 
rice in 9” x 13” baking dish. 
Pour 1 4 cups boiling water 
over rice. P lace washed 
chicken 
pieces 
on 
rice. 
Sprinkle with salt and pepper. 
Dot with butter. 
MIX TOGETHER: 
1 can cream of celery soup, 
1 can cream of mushroom 
soup, 
1 can cream of chicken soup. 
Pour soups over chicken so 
the pieces are covered. Bake 
at 350 degrees for about 14 
hours until golden brown. If it 
gets too brown, cover with foil 
and continue baking. 


SM < >THE RE1» t II 1C KEN 
Mrs. l.inda Prince 
11830 Churchill Rd. 
I.isbon, Ohio 
INGREDIENTS: 
1 4 broiler fryers - about 4 lbs 
cut up. 
two tl.irds cup sifted a ll­ 
purpose flour, 
2 teaspoon salt. 
’ 1 teaspoon pepper, 
6 tablespoons < 3 4 stick > butter 
or margarine. 
1 
medium-sized 
onion, 
chopped 1 Vz cup), 
2'z cups water 
DIRECTIONS: 
Wash chicken, 
pat 
dry 
Shake with mixture of one- 
third cup of the flour, 14 
teaspoon of the salt, and 
pepper in a bag (paper) to 
coat evenly. 
Brown pieces in butter or 
margarine in a large frying 
pan; place in a single layer in 
a roasting pan. Saute onion 
until soft 
in drippings 
in 
frying pan; stir in I1? cups of 
the water and the remaining' 
». 
teaspoon 
salt. 
Heat, 
stirring constantly, to boiling, 
l>our over chicken; cover. 
Bake in moderate oven (350 
degrees) 
1 
hour, or until 
chicken is tender Remove to 
a heated serving platter while 
making gravy. 
Blend remaining 
1 * cup 
Hour and 1 cup water until 
smooth in a 2-cup measure. 
Heat liquid in roasting pan to 
Innling, slowly stir in flour 
m ixture 
Cook, 
stirring 
constantly 
until 
gravy 
thickens, about 
1 
minute 
Spoon over chicken and serve 
with rice or egg noodles 


CHICKEN CACCIATORE 
Mrs. George W. Boone 
HOT Beeson Mill Rd. 
l.eetonia, Ohio 
2 4 to 3 lbs, 
broiler-fryer 
chicken, cut up. 
4 cup shortening. 
4 cup flour, 
2 cups thinly sliced onion 
rings 
4 cup chopped green pepper. 
2 cloves garlic, crushed. 
1 can 
<1 
lb.) 
tom atoes, 
drained, 
1 can (o oz ) tomato sauce, 
1 
can 
(3 
oz.) 
sliced 
mushrooms, drained, 
1 teaspoon salt, 
4 teaspoon oregano, 
Wash chicken and pat dry 
Melt shortening in large 
skillet. Coat chicken pieces 


with flour. Cook chicken in 
shortening over medium heat 
15 to 20 minutes or until light 
brown. Remove chicken; set 
aside. Add onion rings, green 
pepper and garlic to skillet; 
cook and stir over medium 
heat until onion and pepper 
are tender. Stir in remaining 
ingredients. Add chicken to 
sauce. Cover tightly; sim­ 
mer 30-40 minutes or until 
thick pieces are tender. 
CHICKEN JOLIET 
Mrs. Wilbur Senior 
747 Cherry Valley Rd. 
Leetonia. Ohio 
3 lbs. chicken (prefer breast 
split and boned), 
cup butter, 
1 6-oz. can sliced mushrooms 
(drained), 
2 cans of cream of chicken 
soup, 
1 clove garlic (minced), 
Dash of thyme and rosemary 
two-thirds cup half and half. 
Brown chicken in butter 
then remove from 
skillet. 
Then brown mushrooms in 
skillet, stir in soup, garlic and 
seasonings. Add browned 
chicken. Cook over low heat 
45 
m inutes, 
stirring 
occasionally. Blend in half 
and 
half, 
reheat 
for 
15 
minutes. 
Serve over 
rice. 
Serves six. 


CHICKEN & MUSHROOM 
GRAVY IN A PINCH 
Mrs. Kathie Sabatino 
10760 W. Pine 1 .ake Rd. 
Salem. Ohio 
14-2 lbs. of chicken legs and 
thighs, (could use whole 
chicken cut-up), 
Clean chicken thoroughly. 
Remove skin if desired 
Brown in 3 tablespoons of 
butter. 
P lace 
browned 
chicken in baking dish and 
remaining butter from frying. 
Pour 1 can of cream of 
mushroom soup (undiluted) 
over 
chicken. 
Bake 
in 
moderate oven (350 degrees) 
for 45 minutes to 1 hour. The 
chicken flavor has enhanced 
the soup. Serve over mashed 
potatoes, for your gravy is 
already made for you. 


CRISPY CHICKEN 
Robin June Bell 
Box 111 
Damascus. Ohio 
1 whole chicken cut 
into 
pieces, 
2 cups bread crumbs, 
4 eggs, well beaten, 
salt, 
pepper, 
grease. 
Preheat 
oven 
to 
400 
degrees. Wash chicken Dip 
chicken into egg salted and 
peppered to taste, then roll 
chicken into bread crumbs. 
Fry- chicken in hot grease in a 
skillet. After the chicken is 
brown place into a hot oven 
for 30 minutes. 
Salads 
CUCUMBER SALAD 
Doris Borton 
544 Walnut 
Salem, Ohio 
1 peeled cucumber. 


a4 cup cow water, 
Mi tablespoon salt, 
1 tray of ice cubes, 
2 tablespoons white wine 
vinegar, 
4 teaspoon salt, 
•4 teaspoon white pepper, 
4 tablespoons olive oil, 
4 teaspoon dry tarragon, 
12 
teaspoon 
dried 
chervil 
(optional), 
2 tablespoons chopped par­ 
sley. 
Peel the cucumber and cut 
it in half lengthwise, remove 
all the seeds. Cut in thin slices 
crosswise. 
Dissolve the salt in cold 
water, place the cucumber 
slices and ice cubes in it and 
let stand for approximately 20 
minutes so that the cucumber 
remains crisp. 
Whip a marinade consisting 
of white wine vinegar, salt, 
pepper, olive oil, dried spices 
and freshly chopped parsley. 
Drain the cucumber slices 
w ell, 
add 
them 
to 
the 
marinade and place the salad 
in the refrigerator 10 minutes 
or more before serv ing. Serve 
with all kinds of roasts or 
broiled meat or poultry. 


PINEAPPLE-CREAM 
CHEESE SALAD 
Mrs. Joyce Bruderly 
5777 Knopp Hoad 
Salem, Ohio 
Prepare one box 
3-02. 
cherry gelatin with 14 cups 
boiling water in 9 x 13 dish. 
Chill until firm. 
1 package 3-oz. size orange 
gelatin, 
1 small can crushed drained 
pineapple, 
1 3 az package cream cheese, 
'2 cup mahonnaise, 
4 
ih. 
m arshmallows 
miniatures, 
1 cup «earn whipped, 
(nuts optional). 
Pour two cups boiling water 
over orange gelatin and 
marshmallows and stir until 
both are dissolved. Let stand 
until partially set, then stir in 
whipped 
cream , 
cream 
cheese, 
pineapple, 
and 
mayonnaise. Pour 
mixture 
over cooled cherry gelatin. 
Refrigerate until firm. 


SWEETHE ART SALAD 
Mrs. Ronald Smith 
4565 St. Rt. 45 
Leetonia, Ohio 
2 cups crushed pineapple, 
1 4 tablespoon unflavored 
gelatin, 
2 tablespoon lemon juice, 
2 tablespoons m araschino 
cherry juice, 
12 maraschino cherries» 
6 oz. cream ch eese,. 
4 pint whipping cream. 
Heat pineapple juice and 2 
tablespoons sugar. Soften 
gelatin in 4 cup cold water; 
stir over hot 
water until 
melted. 
Add 
to pineapple 
juice. Add lemon and cherry 
juice Mash softened cheese 
Add cherries and pineapple. 
Add juice mixture slowly to 
cheese. Chill until slightly 
thickened. Whip cream and 
blend into pineapple mixture 
Chill until firm. 


H onorable 
M ention 
WINTER FRUIT BOWL 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
1 can (1 lb.) pitted dark sweet 
cherries, 
1 can (134 ozs.) pineapple 
tidbits, 
1 can (11 ozs.) mandarin 
orange segments, 
1 can (8a4 ozs.) seedless green 
grapes, 
1 tart apple. 
Sour Cream-Honey Dressing. 
Have all fruit chilled. Just 
before serving, drain canned 
fruit thoroughly; 
place in 
large bowl. Cut unpared apple 
into quarters, core and cut 
into thin wedges , add to fruit 
in bowl. Pour dressing over 
fruit; toss until fruit is well 
coated. 7-8 servings. 
Sour Cream-Honey Dressing 
Blend 4 cup dairy sour 
cream, 1 tablespoon honey 
and 1 tablespoon orange juice.' 


TURKEYSALAD 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
2 cups cubed cooked turkey 
4 cup sliced celery, 
one-third cup salad dressing 
or mayonnaise, 
>2 teaspoon salt, 
4 
teaspoon 
poultry 
seasoning, 
'* teaspoon onion salt.. 
Dash pepper. 
Combine turkey and celery 
in bowl. Mix salad dressing, 
salt, poultry seasoning, onion 
salt and pepper. Pour over 
turkey and celery; 
toss. 
Cover; chill 2 hours. 3 or 4 
servings. 


a l l f l i e 
G^dness 


V ° C \ I K C t 


n ; p a y s t o b a.TiiT;t.-« b ij-rr>far»ï:uTj 


Sm art Hom em akers Know When 
They W ant Beautiful Furniture 
at Lowest Prices. 
HUSSAR'S 
Fine Furniture 


Is the Place to Shop. 
A Dream Collection of Furniture 
Sure to Add the Decorator Touch 
to Any Room in Your Hom e 
Hussar* s 


Fine Furniture and Carpets 


Use Your 
M aster Charge & 
BankAm ericard 


751 Benton Rd., Just North of Sa lem 
on Route 14A — Phone 337-6171 
Open Mon. & Fri. 9 a.m. 't il8 p.m. 
Tues., Wed., Thurs. 9 a.m. 't il5 p.m. 
Saturday 9a.m . 't il3 p.m. 


m 


IT P A Y S TO B E T H R IF T Y — IT P A Y S TO B E T H R IF T Y 


A new kitchen brings new lift to a home. It's 
the room the entire family enjoys. And a new 
kitchen adds lasting value to your home. 


8 


* V I 4 
| 
Come in, discuss your plans 
with us. We’ll help you have the 
kitchen of your dreams. 


Superior © 
ELLYSON 
PLUMBING 
and HEATING 


Open Monday Evenings till 9:00 


411 W. State Salem 
Phone 337-3124 
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HOT POTATO SALAD 
Mrs. Michael Stumperth 
926 Barclay St. 
Salem, Ohio 
1 hard-cooked eggs, diced. 
1 
cup grated A m erican 
cheese. 
2 tablespoons grated onion. 
4 cups cooked 
potatoes, 
cubed. 
Salt to taste. 
teaspoon Worchestershire 
sauce. 
! i cup mayonnaise, 
4 strips bacon, :ti done and 
diced tine, 
Olives 
sliced 
to 
cover 
casserole. 
Com bine eggs, 
cheese, 
onions, and potatoes. Sprinkle 
in 
salt 
and 
add 
W or­ 
chestershire sauce that has 
been mixed with mayonnaise 
<»ss lightly. Place in greased 
baking dish. Arrange sliced 
olives and bacon on top. 
Bake at 400 degrees for 20 
minutes. May be prepared 
ahead ol time awl heated in 
oven just before serving 


QUICK 
STRAWBERRY SALAD 
Mrs. Wilbur E Hendricks 
7315 S. Range Road 
P. O. Box 57 
Greenford, Ohio 
j 1 large box of straw berry 
gelatin. 
1 cup boiling water, 
I quart frozen straw berries. 
1 cup crushed pineapple. 
1 cup mashed bananas (about 
3 bananas), 
1 cup chopped nuts, 
C* pint com m ercial sour 
I cream. 
Melt gelatin in boiling 
I water. Add slightly thawed 
I s t r a w b e r r i e s , 
c r u s h e d 
I pineapple and bananas. Stir 
I well and then add nuts. Pour 
I lialf of this mixture in a 9” x 
I 13” pan. Let set (this takes 
[ only 
about 
15 
m inutes). 
I Spread sour cream on salad, 
I smoothing out evenly. Add 
[ remaining salad on top. This 
I is made very' quick and easy, 
I but, delicious with Holiday 
I Meals. 
DUBLIN 
POTATO SALAII 
Doris McClellan 
21« West 13th Street 
Salem. Ohio 
I 3 cups potatoes, diced. 
I I 12-oz. can corned beef. 
I 2 cups finely shredded cab 
I Ixi ge 
I 
teaspoon salt. 
I 2 teaspoons sugar. 
I l teaspoon mustard seed. 
I 2 tablespoons vinegar. 
I I teaspoon celery seed. 
1 i cup dill pickle, diced. 
I 1 1 cup chopped onion.. 
I Mix together: 
i cup mayonnaise, 
I 2 tablespoons milk. 
I I teaspoon vinegar. 
I 1 
teaspoon salt. 
Place diced potatoes 
in 
howl and place vinegar, 
mustard seed, celery seed, 
salt and sugar over potatoes, 
let 
stand while you 
dice 
pickle, onion, caggage and 
corned beef then add to first 
I mixture. Stir in dressing and 
chill. 
STRAWBERRY 
( REAM SQUARES 
Pat Reisner 
1275#W. Middletown ltd. 
Salem, Ohio 
I (tackage, 3-oz. straw berry 
gelatin. 
I cup boiling water. 
1 
10-oz. 
package 
frozen 
[ strawberries, 
I 1 
cup sour cream . 
I I 3-oz package cream cheese. 
I l can crushed pineapple. 
12 large, firm bananas, diced. 
I I cup nuts, coarsely chopped. 
Dissolve gelatin in boiling 
■ water. Add berries, stirring 
■ occasionally until thaw ed 
■ Add pineapple, bananas. Pour 
llialf of mixture into 9-inch 
■ square dish. Chill until firm. 
■ Mix together sour cream and 
■softened cream cheese and 
■ nuts 
Spread over 
top of 
■ gelatin. 
Pour 
rem aining 
■gelatin over cream cheese 
■Chill until firm 


<> 


Keep Amerka^H 
beautiful, but keep 
America alive 


Some of America’s most beautiful resort areas lie along 
the Atlantic coast. And no one wants to mar their beauty. It’s 
much too valuable a natural resource. 


But, there’s another tremendously valuable natural resource 
over the horizon along the Atlantic coast. Energy. 
Energy that is desperately needed to help ease our nation’s 
worsening energy crisis. 


We must not sacrifice one resource for the other. 


And we needn't. Modern techniques for under-water drilling 
and delivery of fuel have eliminated the danger of permanent 
environmental damage. An offshore drilling rig won’t 
even be seen from the shore. And offshore production will 
reduce the need for increased tanker traffic. 


All domestic sources of energy must be developed to meet 
our growing national fuel needs. The potential of the 
Atlantic outer continental shelf is great and can be 
realized in an environmentally safe manner. The Atlantic 
coast areas depend on a prosperous America. And a 
prosperous America depends on energy. 


.— — -A 
Since 1968. 
Colum bia G as has 
been participating in 
costly geophysical surveys 
off the Atlantic Coast. The tests 
range from North C aroltna to N ova 
Scotia. W e’ve also joined a 25 million 
dollar drilling exploration 
program off C anada’s east coast, 
a promising source o f clean, natural 
gas to help ease the energy crisis. 


LUMBIA GAS 


Gas is precious, pure energy . . use it wisely. 
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Salads 


SAUHKR AUT K4I.AD 
Alice Kunkle 
412 S. Bell Wick Rod. 
Hubbard. Ohio 
1 
larg e 
can 
sau rk rau t 
drained. 
cup vinegar, 
4 cup oil. 
1 4 cup sugar. 
1 green pepper dried. 
1 onion dried. 
1 cup celery dried 
Let 
set over 
night 
in 
refrigerator. 
JELLOSALAD 
Alice Kunkle 
412S. Bell Wick ltd. 
Ilubbard. Ohio 
1 box jello (6 ounce size). 
1 small can orange section, 
1 cup pineapple crushed. 
*2 cup coconut. 
1 cup bananas, 
1 cup marshmallow. 
1 quart vanilla ice cream. 
Mix jello in hot water add 
ice cream and then the fruit. 
Mix and put in refrigerator. 


GREEN BEAN SALAD 
Mrs. Karen Meek 
410 North Market St. 
Lisbon, Ohio 
4 cups fresh string beans or 2 
one lb. cans. 


teaspoon salt, 
Dash of pepper. 
Sprinkle evenly over egg 
white glaze Let rise for 40 
minutes Bake at 350 degrees 
for 45 to 50 minutes. 
When bread 
has cooled 
remove from pan and cut 
through the bread lengthw ise 
Butter both sides of bread and 
also use mayonnaise on both 
sides. (Insides only.) Place 
lettuce, baked ham and sliced 
tomatoes in between. Place 
the 
top 
half 
on 
above 
ingredients. Slice into nine (9) 
equal portions. Secure each 
individual portion by placing 
an olive on top and placing a 
toothpick through (Can also 
use salam i and cheeses, 
whatever your taste may be.) 


cup bean broth, 
•2 cup sugar, 
*2 cup vinegar. 
Boil 
broth, 
su g ar 
and 
vinegar together till sugar 
melts. Add almost '4 cup 
salad oil . Pour over beans and 
1 raw sliced onion, cover and 
refrigerate overnight or make 
early in the morning. Will 
keep 
OK 
a 
week 
in 
refrigerator and it s real good 
the longer it stands. 
Sandwiches 


BEEFV DOGS 
Robin June Kell 
Box 111 
Damascus. Ohio 
1 egg (beaten), 
•4 cup milk. 
4 cup soft bread crumbs, 
2 tablespoons chopped onion, 
4 teaspoon salt. 
. pepper, 
1 lb Hamburg, 
6 hot dogs. 
1 cup catsup 
• 4 cup oleo, melted, 
6 slices bacon. 
6 hot dog buns, split. 
•»a teaspoon garlic salt. 
Combine egg. milk, sof 
bread crumbs, onion, salt 
garlic salt and pepper, mix ir. 
ground 
beef 
thoroughly. 
Divide meat mixture into 6 
equal portions. Shape meat 
around hot dogs, covering 
each 
com pletely. 
Chill 
thoroughly. W rap each spiral- 
fashion with one slice of 
bacon, secure with wooden 
picks 
Broil meat 3 inches 
from the 
heat 
about 
15 
minutes, turning as needed. 
Serve in toasted hot dog buns. 
Makes 6 sandwiches. 


ROMAN 
S.WDW It H S(|l ARES 
Mrs. W illiant Kglie 
232« 1 Main Si. 
Ilonieuorih. Ohio 
Dissolve 
1 
package dry 
yeast in 14 cups warm water, 
ADD: 
2 tablespoons soft lard, 
2 teaspoons salt. 
2 tablespoons sugar, 
1*2 cup flour. 
Beat at medium speed for 
two «2» minutes, scraping 
bcwl often. 
Add: 14 cups more flour 
Blend with wooden spoon. 
Cover and let rise in warm 
place 
till 
doubled 
Approximately 
30 minutes. 
S tir b a tte r down for 25 
strokes. Spread dough into an 
8 x 8 greased pan Pat top in 
shape Make egg white glaze 
by beating 1 egg white with 2 
tablespoons w ater. Brush 
onto dough. 
MIX: 
1 tablespoon oregano flakes. 


PIZZA HEROES 
Mrs. Joyce Bruderly 
5777 Knopp Road 
Salem. Ohio 
8 to 10 hard rolls (10 to 12, if 
sm all), 
Softened butter or m argarine, 
1 lb. frankfurters, diced. 
4 oz. (1 cup) Mozzarella or 
other mild cheese, shredded. 
*2 cup finely chopped green 
Pepper , 
. 
' 4 cup chopped ripe olives, . 
1 can (8 oz.) tomato sauce 
with onions, 
1 teaspoon prepared mustard, 
4 teaspoon oregano, 
BtolOsquares (9-inch) heavy- 
duty aluminum foil. 
Cut tops from rolls; scoop 
out center leaving 
»¿-inch 
shell. Reserve tops and IV* 
cup crumbs. Spread inside ol 
rolls with butter and set aside. 
Toss reserved crumbs with 
diced frankfurters, shredded 
cheese, green peppers and 
olives. Combine tomato sauce 
with onions, 
mustard and 
oregano, 
pour 
over frank 
m ixture. Mix lightly but 
thoroughly till blended 
Fill 
rolls 
with mixture; 
replace tops. Place each on 


foil square; bring up sides 
and seal with double fold. 
Bake seam side up, directly 
on oven rack in preheated 375 
degree oven for 30 minutes. 
Makes 8 to 10 servings. 
NOTE: If desired, double or 
triple 
recipe. 
Wrap sand­ 
wiches in foil as directed and 
freeze. 
To serve, 
remove 
quantity needed from freezer 
2 hours before baking. Then 
bake in preheated 375 degree 
oven for 40 minutes 
INDIVIDUAL h o t 
SUB SANDWICHES 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
8 hard rolls, 
8 slices salam i or boiled ham, 
8 slices Mozzarella cheese, 
8 slices cooked turkey or 
chicken, 
1 pkg. (4 ozs.) blue cheese, 
crumbled, 
soft butter or oleo 
Heat oven to 425 degrees. 
Cut rolls horizontally 
into 
thirds. Spread all cut surfaces 
with butter. Place salami 
sliced on bottom section of 
each roll and top with cheese 
slice. Add second section of 
roll and top with turkey slice 
and blue cheese. Top with 
third section of roll. Wrap 
each sandwich in aluminum 
foil; heat 15 to 20 minutes. 


horizontally. Spread bottom 
half with butter. Layer let­ 
tuce, salam i and tomatoes on 
buttered bread; season with 
salt 
and 
pepper. 
L ayer 
cheese, ham, cucumber and 
onion on top of tomatoes. 
Spread top half of bread with 
m ustard; place over lettuce. 
Secure loaf with picks or 
small skewers. To serve cut 
into 6 sections. 
SHRIMP ROUNDS 
Mrs. Penny Lippiatt 
12450 Salem-Warren Road 
Salem, Ohio 
FILLING: 
>2 cup ground or finely 
chopped, cooked shrimp, 
»4 cup finely chopped celery, 
3 tablespoons chopped stuffed 
olives, 
2 tablespoons mayonnaise or 
salad dressing, 
1 tablespoon catsup, 
teaspoon 
prepared 


ITALIAN SUB 
SANDWICH 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
1 loaf (1 lb.) French bread, 
Soft butter or oleo. 
4 or 5 crisp lettuce leaves, 
4 lb. sliced salami, 
2 tomatoes (sliced), 
Salt and pepper, 
4 ozs sliced Swiss cheese. 
>2 lb. sliced boiled ham. 
*2 cucumber, thinly sliced. 
1 large onion, sliced, 
3 tablespoons mustard. 
Cut 
b read 
in 
half 


mustard. 
CRUST: 
1 pie crust stick or 4 package 
pie crust mix, 
2-3 tablespoons hot tomato 
juice or vegetable tomato 
juice. 
SAUCE : 
1 cup catsup, 
1 tablespoon W orcestershire 
sauce, 
1 
teaspoon 
horseradish, 
drained. 
Oven at 425 degrees. About 30 
snacks. 
FILLING: Combine shrimp, 
celery, olives, mayonnaise, 
catsup and m ustard. Set 
aside. 
crust; crumble pie crust stick 
into mixing bow. Add tomato 
juice. Stir with fork just until 
dough forms a ball. Roll out 
on floured surface to a 14x7- 
inch rectangle. Drain filling 
mixture. Spread over pastry 
to within 4-inch of each edge. 
Starting with the 14-inch side, 
roll up jelly 
roll fashion. 
Pinch edges to seal. Chill in 
freezer 30 minutes or until 


firm .5 Slice 
shrim p-filled 
pastry in Vi-inch thick slices. 
P lace 
l-inch 
a p a rt 
on 
ungreased cookie sheet. Bajce 
at 425 degrees for 8 to 10 
minutes, until golden. Serve 
hot with sauce. 
SAUCE: 
Com bine 
all 
ingredients. H eat to sim ­ 
mering if desired, or serve 
cold. 
SKILLET 
MEATLOAF BURGERS 
Terri Denise Mather 
13795 S. R. 534 
Salem, Ohio 
1 to 14 lb. of hamburger, 
1 - 2 eggs 
l dash of Worehestershire 
sauce, 
1 teaspoon salt, 
1 teaspoon pepper, 
1 teaspoon oregano, 
1 teaspoon parsley flakes, 
1 teaspoon basil, 
1 teaspoon Italian seasoning, 
1 teaspoon chili powder, 
1 medium size chopped onion, 
1 teaspoon of accent, 
1 teaspoon celery salt, 
1 pack of crackers, crushed. 
Mix together all the above 
ingredients and form 
into 
patties and fry them in a 
skillet, or you can form into a 
meatloaf and bake at 350 
degrees for one hour. 


á áI never thought I could afford 


new clothes for us this year. 


Thank You, Singer.” 


You can make it, America! Singer will l®p. 


Ufi 


Sure you could 
make do. But 
you don't have 
t ' 
. H 
f 
to. What you 
I > >d > 
need is a new 
finger sewing 
machine, ikiw 
about our 
economical 
^ 
zigzag 
machine! 
()n sale' 
And its got 
our exclu­ 
sive front 
drop in bob­ 
bin. Beau­ 
tiful! We’ve 
got a superb loiich X: Sew machine 
on sale too. What talent! lk»es 1«) 
kinds of studies. And has a built-in 


butti >nh<der. A push butt< ml> »bbin.U* ». 
Singer invented it! lo inaile tilings 
even easier, we give tree instructions, 
a trade-in allow ance, and paym ent 
plans are av ailab le too. See how 
Singer helps? 


St!)i|>li» il\ Ihn« 


Sini|duH) I-ito 


y 


UTtiSHiMh« 
»«•«Kit , hihi 


On Sale Now: 


r \>l ih >N M A I t 


/tv: • 


Reg. $10* 95 


I a u ) H ü : 
• >-* 


! d , .it m u i < \I m 
! 1' »2 212 


101 Items (or the Woman Who Sews! 
McGEE SEWING CENTER 


FRUIT SANDWICHES 
Irene Hrovatic 
Box 3498 
Salem, Ohio 
I package dried figs, 
I I teaspoon lemon juice. 


Chop figs fine, covdr with 
water in a double boiler and 
cool until a paste is formed. 
Cool the mixture, add lemon 
juice and spread on thin slices 
of buttered bread. Sprinkle 
with finely chopped peanuts 
and cover with 
slices 
of 
buttered bread. 


HEAT ANDSERVE 
SANDWICHES 
Mrs. John Beck 
9378 Lisbon Rd. 
Canfield. Ohio 
1 12-oz. can luncheon meat, 
>2 lb. sharp cheese, 
2 hard-cooked eggs, 
one-third cup chopped onions, 
1 small jar olives or pickles. 
Grind in food grinder all 
ingredients. 
Add: 
tablespoons mayonnaise and 
4 cup chili sauce. Put mix­ 
ture in 12 hamburg buns. 
Wrap in aluminum foil and 
heat in a 400 degree oven 15 
minutes. Serve immediately. 


“SANDWICH SUPREME” 
Frances Hannay 
563 \V. School St. 
Salem. Ohio 
1 cup cooked ground beef, 
1 tablespoon grated onion, 
4 cup minced celery, 
2 tablespoons chili sauce, 
2 tablespoons mayonnaise or 
salad dressing. 
Combine all ingredients in a 
bowl. Mix until well blended. 
Spread between buttered 
slices of your favorite bread. 
W’rap and pack for lunch. 


Trust Your 
1$. Doctor's Helper 


M O D E R N D R U G S H A V E HELPED 


LENGTHEN LIFE FOR US ALL 


So m any "w ond e r d ru gs" have been 


discovered since those remedies used 


by the ancient Egyptians. Today, the 


life expectancy of the average m an 


and 
w om an 
has 
been greatly in­ 


creased, thanks to medicine. 


Our Recipe for Better Health 


Is...Reliability of Your Registered 
Pharmacist Who Helps Your 
Doctor Help You Get Better. 


You Can Rely on 
Professional Accuracy at 


WELLS' mm DRUG 


Columbiana, Ohio — Phone 482-4113 
We Fill All M edim et P rescriptions - 


166 S. Broadway, Salem 


♦A T radem ark of THE SINGER COMPANY 


Open W eekdays8 a.m. fill 10 p.m . 
Open Sundays 8> Holidays 9 a.m . - 5 p. 


F R E E P A R K IN G AT 
R E A R O F B U IL D IN G 
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@ Conwed 


A beautiful 12 ' x 12' 
ceiling for as low as 
7500 


CANTERBURY 
CEILING SYSTEMS 
Treat your den or recreotion room to 0 Conwed 
Stone Foce paneled ond beamed ceiling for as 
little as S75.00. The plaster-like panels and pre­ 
finished walnut-grained beams combine for a dis­ 
tinctive, easily installed overheod! 


■ ■■.MASONITE 
Crestwall 


4 FOOT X 8 FOOT PANELING 


Georgia-Ffecific 
Bungalow 


4 FOOT x 8 FOOT PANELING 


SEE OUR 
ASSORTED 
COLORS 


REG. 
7.89 


You'll love the wide range of colors in 
this V * " man made-finish on-hordboord 


Hondsome. Economical 
Simulated woodgram 
finish on wood fiber substrate. Choose light, 
medium or dork pecan colortoned finish 


Full cartons only 
at this sole price 


igon 


AMBER 
SWAG LIGHT 


Delicately 
wrought 
Flemish 
brass 
frame 
Etched omber panels. 24” 
height. Includes hanging hardware. 
(Less bulbs) 


WHITE 12 INCH x 12 INCH 
CEILING TILE 
Attractive white matte surfoce without perforations. 
Another Friendly Bonus Buy! 
M mW 101 


Conw ed pebbled 
CEILING TILE 
12 INCH x 12 INCH 


FULL CARTON 
ONLY AT THIS 
SAIF PRICE 


Textured tile in pebble pattern with 
neutral beige background 


RIP OR CLAW 
HAMMER 
Hand-crofted heods ore drop 
forged from finest tool steel 
H eat-treofta. fully polished 
Hickory handles 


REG. 
6.49 
EACH 


Lumber — Hardware 
& Building Supply Center 


2207 S. Union, Alance, Oh. 823-6770 
BankAr 
¡card — Master Charge 
FLUHARTY 


American 
Molded Prod. 


32 INCH BLACK 
EAGLE PLAQUE 


CAN BE PAINTED TO MATCH A N * DECOP 


Indoor outdoor 
ploque 
s 
weather-proof, durable plastic 
com position that looks ard 
feels like metal 


PANEL 
MAGIC 
Restores 
original 
beauty 
to 
wood 
paneling 
Removes 
scratches, 
scuffs 
and stains 
13 oz 
fill 


6 PIECE 
SABRE 
SAW I 
BLADE SET 
Includes 7, 10, 14, 24 and 32- 
tooth 
blades, 
plus 
hollow 
ground blode 


REG 
2.49 


The Friendy Ones 
© HW1 


M r Friendly 
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Sandwiches 


ROUND KRAUT DOG 
Kill Howell, Sr. 
X m Pine l ake Rd. 
Columbians, Ohio 
ING REDIENTS: 
K wieners (8 to a pound), 
8 hamburger buns, 
1 No. 2*2 size can sauerkraut. 
Cooking oil for French fryer. 
INSTRUCTIONS: 
Put sauerkraut in a pan and 
heat. Preheat French fryer to 
350 degrees. Slash wieners 
diagonally 
of 
the 
way 
through, starting 'z-mchfrom 
top. every 
* 2 inch to bottom. 
Place in hot frying oil till they 
come to the top. They will curl 
to fit round bun. Place on bun, 
fill center with hot drained 
kraut. Place top on bun. A 
round kraut dog. 


LEBAN E8E SANDWI( TIES 
Debra Dunn 
7200 Salem Unity Rd. 
Salem. Ohio 
Brown: 
1 lb. ground beef, 
i 2 cup chopped green pepper, 


> 4 cup chopped onion. 
Add: 
1 8-oz. can tomato sauce, 
Dash chili powder, 
1 small can mushrooms. 
Cool, grate l 2 lb. cheddar 
cheese. Stir into mixture 
M ake 
pocket 
in 
round 
lebanese bread, fill with 
mixture. Bake 10 minutes at 
*75 degrees. 
Quick Foods 


II \M B U R G SUPPER 
Mrs. John II. Green 
7ft.'» Franklin \\c . 
Salem. Ohio 
1 can cream of 
ichicken, 
mushroom, or celery * soup, 
1 soup can of milk. 
M ix 
the 
soup 
and 
milk 
together 
* 
- I lb ham burg - raw. 
2 medium potatoes * raw’ 
«peeled and sliced thin', 
2 slices solt bread. 
Initter, 
parsley. 
milk. 
Crumble half of hamburg in 
bottom of Hjuart casserole 
dish 
Spread half ot sliced 
|H»tatoes over hamburg Dot 
with butter. Pour hall soup* 
milk mixture over potatoes. 
Sprinkle with parsley Repeat 
la>ering once. Pour enough 
milk over whole thing just to 
cover 
Bake 
45 
minutes. 
Break up bread and spread on 


top. Bake'anottW 10 minutes.' 
until brown 
Serves 2-3 (large portions). 
N O T E : This is very good for 
people on bland 
diets. To 
“jazz" it up, a layer of sliced 
onions can be added. 


EGGS CONTINENTAL 
Mrs. George \Y. Boone 
1107 Beeson Mill Rd. 
I.eetonia. Ohio 


* 4 cup dry bread crumbs, 
1 tablespoon butter, 
4 hard-cooked eggs, sliced, 
3 slices bacon, diced, 
1 cup dairy sour cream, 
1 tablespoon milk, 
1 tablespoon instant minced 
onion. 
teaspoon salt, 
teaspoon paprika, 
teaspoon pepper, 
i , cup shredded cheddar 
cheese. 
Heat oven to 350 degrees. 
Toss bread crumbs in butter; 
divide among 4 buttered 10-oz. 
baking 
dishes. 
Layer 
egg 
slices 
over crum bs. 
Fry 
bacon until crisp; drain. Stir 
together bacon, sour cream, 
milk, onion and seasonings, 
spoon over eggs. Top with 
cheese. Bake uncovered 10 to 
15 minutes or until cheese is 
melted. 
APPLE Q U IC K IE 
\\ inifred Curtis 
79X State St. 
Salem, Ohio 
1 can (lb. 4 oz.) apple slices, 
drained, 
*.• teaspoon cinnamon. 
li cup sugar, 
1 
tablespoon 
butter 
or 
margarine, 
package (1 lb. 2' .» oz. > 
yellow cake mix. 
Heat oven to 375 degrees. 
Arrange apple slices in a 
lightly greased 8-inch square 
pan Combine cinnamon and 
sugar. Sprinkle over apples. 
Dot w ith butter or margarine. 
Sprinkle cake mix over all. 
Bake for 30 min. or until done. 


LITTLE LE M il E 
II \M BURGERS 
Mrs. Forrest Hill 
1(17 S. Madison 
Salem. Ohio 
2 lbs. ground beef. 
1 and one third cups rolled 
evils (quick or old iashioned 
type uncooked), 
two-thirds cup catsup. 
two thirds cup finely chopped 
onion. 
2 eggs unbeaten. 


1 1 cup milk, 
2 tablespoons Worcestershire 
sauce. 
I ' 
teaspoon w hite pepper. 
12 hamlnirger buns, 
ft squares sliced 
packaged 
cheddar cheese 
Combine a ll ingredients 


fcx^ept the last two. Split buns 
in 
half. Spread each 
half 
completely w ith about 1. cup 
ground beef mixture. Place 
meat side up on cookie sheet 
or broiler pan. Broil ten to 12 
minutes or until edges of beef 
mixture are brown. Cut each 
slice of cheese in lour strips, 
then crossw ise to make eight 
short strips. 
Arrange 
four 
strips on hamburger to form 
an 
open 
diamond 
in 
the 
center. Broil until cheese is 
melted, about 
one 
minute. 
Serve hot. Makes 12 servings. 


FRANKLY RICE 
Barbara Ann Shepard 
'»<»."»Franklin Ave. 
Apt. C 
Salem, Ohio 
4 uncooked frankfurters (any 
kind), 
' . of LARGE green pepper, 
sliced or diced. 
1 medium onion, sliced or 
diced, 
2 tablespoons of butter or 
margarine, 
2 cups of cooked rice. 
Cut frankfurters into one- 
inch pieces. Set aside. Melt 
butter 
or 
m argarine 
in 
medium size skillet. While 
butter 
or 
m argarine 
is 
melting, slice or dice green 
pepper and onion into same 
skillet. Saute onion and green 
pepper until almost soft. Then 
add 
franks. 
Keep 
turning 
m ixture until franks are 
nicely brown. Add rice. Heat 
and turn until rice is coasted 
with 
butter 
and 
slightly 
brown. Salt and pepper to 
taste. Garlic may be added 
also, depending on individual 
taste. Cook all on medium 
heat. This recipe can be in­ 
creased to serve as many as 
vou 
wish. 
Especially 
good 
served with a 
lettuce and 
tomato salad. Serves two. 
HAMBURG 
Y E l. ETA BLKCTIOWD Ell 
Kelly Boyd 
.»<1X3 Grafton Road 
I.eetonia, Ohio 
Fat. 2 tablespoons. 
• 
lb. ground beef. 


t bop canndd tomatoes. 
£ J ! 
•v cup carrots, diced, 
cup celery, diced, 
1 onion, chopped, 
2 teaspoons salt. 
' i cup rice. 
1 
teaspoon pepper. 
I 1* cups water. 
1 cup potatoes, cubed. 
Heat Pressure Cooker. Add 
fat 
and brown meat. Add 
tomatoes, carrots, celery, 
onion, salt. rice, pepper, 
water and cubed potatoes. 
Close cover securely. Place 
pressure regulator on vent 
pipe and cook 15 minutes with 
pressure 
regulator 
rocking 
slowly. Let pressure drop ol 
its own accord. 


F IF T E E N -M IN I TE 
“ STROGANOFF" 
Frances llannay 
563 \V. School SI. 
Salem. Ohio 
1 lb. round steak. 
I 
can 
<3-oz.) 
sliced 
mushrooms. 
1 envelope onion soup mix, 
1 cup water. 
1 cup sour cream. 
2 tablespoons all-purpose 
Hour. 
Cooked wide noodles. 
Trim fat from steak, cook in 
a large heavy skillet until 
brown. Remove pan 
Cut steak diagonally into 
thin 
strips. 
Add 
to 
pan 
drippings and brown. 
Add mushrooms, onion soup 
mix 
and 
w ater, 
heat 
to 
boiling. 
Blend sour cream and flour. 
Add to hot mixture, cook until 
thick and smooth. 
Serve over wide noodles in 
casserole. Mix well. 


2 tablespoons onion flakes, 
1 10-oz. package frozen peas, 
cooked, 
1 can (7 oz.) tuna, rinsed 
under hot water and drained, 
2 oz. pimento, chopped, 
1 cup grated cheese, or 4 
slices halved. 
Make pastry and place in 
nine-inch shell, the crumbs 
are to be rolled out and baked 
at the same time as the crust. 
Bake shell and crust at 425 
degrees until golden brown, 
about 12 minutes. Crumble 
crumbs and set aside. 
W hile 
shell 
is 
baking, 
combine in saucepan the 
soup, milk, flour and onion 
flakes. Cook until thickened. 
Remove from heat. Add peas, 
tuna and pimento. Place in 
baked shell. 
Top with pastry crumbs and 
cheese. Bake in hot oven <400 
degrees) until cheese melts, 
(about 10 minutes.) 
Total 
time 
is 
about 
25 
minutes. 


FAVO RITE M EAT LOAF 
Eleanor A. Haesslv 
625 East 1th St. 
Salem. Ohio 
1 lb. ground beef, 
1 lb. loose sausage. 


I i I 
t 
I 
1 package dehydrated onion 
soup, 
1 can mushroom soup (10'fc- 
oz.) 
M ix 
the 
first 
three 
ingredients in a bowl. Shape 
into a meat loaf using the 
mushroom soup to cover it. 
Bake at 425 degrees one 
hour and 20 minutes. Pan size 
5 x 9' ¿-inches. Cover with foil. 


QUICK MACARONI 
Mrs. Robert G. Lewis 
10391 W. Pine Lake Rd. 
Salem, Ohio 
1 cup elbow macaroni, 
1 egg, 
Pepper to taste, 
2 tablespoons of margarine, 
2 
tablespoons 
of 
grated 
Romano cheese.. 
Cook 
macaroni in salted 
w ater 
according 
to 
box 
directions. 
When 
cooked 
drain in colander. 
I n a sma 11 bowl mix the egg, 
cheese, and pepper and set 
aside. 
Melt the margarine in the 
pan you cooked the macaroni 
in then add the macaroni and 
the egg mixture. Stir for a 
minute and put into dish and 
serve at once. 


T l N-Al -GRATIN 
Mrs. Michael J. Traina 
Ifi5l E. State Street 
Salem. Ohio 
11.. cups flour. 
1 , teaspoon salt. 
' 
cup shortening, 
4 to 5 tablespoons cold water. 
TUNA FILLIN G : 
1 can musroom soup. 


1 1 cup milk, <■. 
2 tablespoons flour. 


Opening 
Soon 
in Salem... 
% 


Home of the Young Look 


in Large and Half Sizes 


/«nararanar 


Insurance? 
check Nationwide for: 


Q Auto insurance 
□ Fire insurance 
□ Life insurance 
□ Homeowners 


□ Education 
□ Mortgage 
□ Accident & sickness 
Retirement 


Let Nationwide do it, with new ideas in 
protection for any insurance need at a cost you 
can afford. Check the plans that interest you 
and contact; 
Charles F. Billman 
D. J. Smith 


462 Jennings Ave. 
Salem, Ohio 
Phone 332-4531 


Daniel Callisto 
794 E. Third St. 
Salem, Ohio 
Ph. 337-3618 or 337-3987 


Harold L. Lower 
8 Union Street 
Columbiana, Ohio 
Phone 482-4246 


0. Dail Mason 
P.O. Box225 
220 E. Lincoln Way, Lisbon 
Office 424-7237 
Res. 424-5440 


794 E. Third Street 
Salem, Ohio 
Ph. 337-3618 or 337-3987 
C. V. Weinstock 
District Manager 
Lisbon, Ohio 
Phone 424-7237 
Clark A. Wolf 
220 E. Lincoln Way 
P.O. Box 225 
Lisbon, Ohio 
Phone 424-7237 
Kenneth L. Woot 
Rt. 30 East 
Hanoverton, Ohio 44423 
Phone 223-2121 


Main Street 
North Georgetown 
Phone 525-7036 
NATIONWIDE 
_ INSURANCE 
^ 
Nationw ide is on your side 


Nationwide Mutual Insurance Company 
Nationwide Mutual Fire Insurance Co. 
Nationwide Life Insurance Company 
Home O ffice: Columbus, Ohio 


flour. 
two-thirds cup. 
Preheat* { bvdn ! td"' 325 <1 two-thirds cup 
degrees. Line a jellv roll pan 
sugar. 
Rub 


C H EESY TA TER S 
Robin Jim«1 B?!T 
Box 111 
■ Damascus. Ohio 
2 medium boiled potatoes, 
1 box (7*4 oz.) macaroni and 
cheese 
Prep are 
m acaroni 
and 
cheese 
as 
directed 
on 
package, add the two potatoes 
form. Fold yolks and 
cut up into sm all chuncks and 
into whipped whites, 
serve. 


MUSHROOM AND 
H AM BURG D ELIG H T 
Mrs. George W. Boone 
11®7 Beeson Mill Rd. 
Leetonia. Ohio 
1*2 lbs. Hamburg, 
1 large can of diced carrots, 
1 large can of peas, 
2 cans of cream of mushroom 
soup. 
Make meatballs of ham­ 
burg. 
M ix 
cream 
of 
mushroom soup with 2 cans of 
m ilk; stir. Add peas, and 
carrots; then add meatballs 
and code till bubbling. Can be 
put over potatoes or serv ed on 
the side. 
Miscellaneous 


M ED IEV A L SH R IM P 
W ITH B U T T E R D IPS 
Mrs. Michael J. Traina 
1651 East State St. 
Salem . Ohio 
1 12-oz. can beer <Ug cups). 
2 tablespoons sliced green 
onion or shallots. 
2 
ribs 
ce le ry, 
coarsely 
chopped. 
3 lbs. fresh or frozen shrimp 
in 
shells 
«About 
2 
lbs, 
cleaned), 
4 
tablespoons 
butter 
or 
margarine, 
14 cup beer. 
*2 teaspoon dried dillweed, 
*2 cup butter or margarine, 
• i cup dry sherry. 
11 teaspoon garlic salt. 
In saucepan, combine beer, 
onion, and celery; bring to 
boiling. Cleanshrim p and add 
to water. Bring to boiling; 
reduce heat and simmer till 
shrimp turn pink, 
1 
to 3 
minutes. Drain 
Serve with 
Dill Butter and Sherry G arlic 
Butter Makes 4 servings. 
D ILL BUTTER: 
In 
small 
saucepan, 
m elt 
the 
4 
tablespoons 
butter 
or 
margarine: stir in the ‘4 cup 
beer and the dill weed. Heat 
through. 
SHERRY GARLIC BUTTER: 
1 n small saucepan, melt the 1 - 
cup butter, stir in sherry and 
garlic salt. Heat through. 


M O ZZA RELLA 
RO U LA D E 
Mrs. ( harles McShane Jr . 
1328 Andre* Ave. 
Salem. Ohio 
8 ounces (2 cups) mozzarella 
cheese shreaded, 
2 tablespoons margarine. 
6 egg whites. 
teaspoon salt. 
*h teaspoon pepper, 
one-third cup water. 
6 egg yolks, 3 tablespoons 


w ith 
w axpaper. 
margarine evenly over paper. 
In small bowl whip yolks, salt 
and pepper until thick. In 
another bowl whip whites 
with water until soft peaks 
flour 
Pour 
onto pan and bake for 10 
minutes. Remove from oven 
and sprinkle with cheese. Roll 
om elet je lly roll 
fashion 
starting from 
narrow 
end 
removing paper as you roll. 
Return to oven for 5 minutes 
or until cheese melts. Slice 
and serve with sauce. 
SAUCE: 
14 lb. sweet sausage, 
*- cup chopped onion, 
one-third cup green onion, 
t 16-ounce can tomato sauce, 
11 cup water. 
*2 teaspoon basil, 
1 1 teaspoon salt, 
teaspoon pepper. 
Saute m eat, onion and 
green pepper until brown. 
Add sauce, water, basil, salt 
and pepper. 
Sim m er until 
serving time. 


G RA V EL-M U D D IES 
(This is what 
they look like.) 
Sand) Itott 
IV O. Box 203 
Hanoverton, Ohio 
11 cup oleo, 
32 large marshmallows. 
1 cup chocolate chips, 
‘i* cup sugar, 
5 cups Rice Krispies. 
Place oleo in the top of a 
double boiler. Add the marsh­ 
mallow's. Stir occasionally. 
When the)- are almost all 
melted add 
the 
chocolate 
chips. When everything is 
melted and smooth add the 
sugar. Stir well half a minute. 
Add the Rice Krispies and 
stir. Remove from heat and 
stir till the Rice Krispies are 
evenly coated. Place in a 
lightly buttered baking pan 
«or any that is the right size.) 
13 x 9 x 2. Dip the spoon that 
you were using to stir with in 
cold water (this w ill keep the 
mixture from sticking to the 
spoon) and smash the mix­ 
ture flat. Chill in refrigerator 
about *2 hour, remove and cut 
into 1» ¿-inch squares. Makes 
about 48 pieces. 
I use teflon pans with a 
nylon spooil, but this is not 
necessary. The top that you 
melt the items needs to be 
about a 4 to 6 quart container 
to allow room to stir. It takes 
about a half hour to make and 
another half hour to chill it, 
but they may be eaten im­ 
mediately — they are just 
gooey. 
A P P E T IZ E R R IB S 
Mr». W illiam J . Dickey 
555 W. 6th Street 
Salem, Ohio 
4 lbs. spare ribs (see direc­ 
tions), 
I cup water. 


6 tablespoons crystallized 
ginger, finely diced, 
«4 cup cider or wine vinegar. 
2 m edium 
cloves 
g arlic, 
minced fine, 
2 tablespoons cornstarch, 
*4 cup water. 
Have meatman cut 
ribs 
lengthwise in thirds, making 
bones 1 to IW inches long. If 
using Japanese-style soy 
sauce, 
lightly 
salt 
ribs 
- 
otherwise use no salt. Place 
ribs and water in covered 
baking 
pan 
and 
roast 
in 
preheated 350-degree oven for 
1 to 114 hours or until tender. 
Drain off water and fat and 
cool enough to handle. Split 
between ribs, keeping odd 


uc*,. 
.j shap es sepor^to. if 
like 
t brown 
In 
a 
medium-sized 
saucepan combine soy sauce, 
brown sugar, ginger, vinegar 
and garlic. Bring to a boil, 
stirring constantly to prevent 
sticking and 
help 
sugar 
dissolve. Boil 1 minute. Stir 
cornstarch and water until 
smooth and add to soy and 
sugar 
m ixture, 
stirrin g 
constantly over medium heat 
until it thickens. Cool slightly. 


Dip ribs in mixture and 
place 1 or 2 layers deep in flat 
baking 
pan. 
(A 
baking- 
serving dish is good.) Bake in 
preheated 350 degree oven for 
about 20 minutes to glaze 
ribs; or freeze until needed 
and then increase baking time 
to about 30 minutes. Serve hot 


as, an appetizer, Makes about 
90 mini-ribs. 


Q U IN C E M A RM A LA D E 
Mrs. E. J . Savage 
211 Stanton Drive 
Salem, Ohio 
4 cups quinces, 
4 cups water, 
8 cups sugar, 
1 whole orange, 
1 whole lemon. 


Grind quinces, lemon and 
orange. Boil water and sugar 
together for 5 minutes and 
then add fruits. Boil until 
fru its 
are 
transparent, 
usually 20 minutes. Put in 
containers and seal w ith 
parowax.This is wonderful on 
toast for breakfast, or during 
the holidays with your turkey. 


„ 
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PEA N U T B U T T E R FU D G E 
Mrs. George W. Boone 
1107 Beeson M ill Rd. 
Leetonia, Ohio 
4*2 cups wiite sugar, 
1 large can condensed milk. 
*4 stick of oleo. 
Mis 
together 
thoroughly, 
boil over medium heat for 10 
minutes, or until soft ball 
stage in cold water, stirring to 
keep from burning. Remove 
from heat, add 1 lb. ja r peanut 
butter, 1 lb. ja r marshmallow 
cream , beat until cream y and 
thick. Pour on large buttered 
cookie sheet, with sides, or 
cake pan. Let stand over 
night. 


Iloral Gifts 


»» 
Say "Happy Entertaining 
With Beautiful Flowers 


Thor o'» no mor» wtkome 
aéft than • tovtly floral 
Arranfamanf far ffia labia 
Or, H yaw aaad to add 
talar fa yawr bom# — 
nafbtaf add» baawty 
Ilka lloarar». 


Free Delivery to Confield-Youngstown 
Endres Gross 
FLOWERS — GIFTS 
Salem 
Canfield 


— 
T — 


iV 


/jai. 
. -1 ■' *• 


9 


*-•, 
- *.*. 
I 
.s’ *?- ‘- >' *”J 
i *-,v» < 
. I 


’’ 
' **« Hfcáb, 
i-.? 


y „ 
.2 . ‘J? 
-/*> 
* 
'Ir* -V - 
■- 
■ : Y •* r • 
» -fi-* 
- - 
V 
v . 


■ « a i M 
i 


5*2» *-’-dEv 
-i Y 
Ht'Æ*- / • > . * 
i- u . 
•i 
*■ 
•» 
t 


V 
> 


- r-.\ & tr 


Different to be Better. 


Most furniture stores are alike. They only sell 
what they think the public wants Nothing 
more. 


Ethan Allen is different. How? In the extra 
ways we work to make your home planning 
easier. 
Our incomparable selection of home furnish­ 
ings is based on the system of open stock. 
That means we’ll have what you want, when 
you want it. 


Our highly skilled interior consultants are at 
your disposal anytime Simply phone for a 
home visit. Remember, too. that your Ethan 
Allen home purchasing includes free delivery 
within 100 miles. 


Now. why settle for plain lemonade7 When 
you can have lemonade and a cookie 


Ethan Allen. Our service makes us better 


HUME’S 
CARRIAGE HOliSK 


8040 MARKET STREET YOUNGSTOWN OHIO 
OfMEN DAILY 10 TIL 9. SAT TIL 5 • PHONE 758-8383 hthan A IIc h C ¿alien 
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SAUSAGE PIZZA 
Mary II. Th< mas 
1268« Foundrv llill ltd. 
Ilanoverton. Ohio 
DOUGH: 
' 
package active dry yeast, 
tw^thirds cup warm water 
«not hot), 
2 cups flour, 
I teaspoon sugar, 
;l4 teaspoon salt. 
1 
tablespoon 
melted 
shor­ 
tening 
In small bowl, soften ye^st 
in half ot the uarm water, 
stir, set asid e; 
In 
large 
mixing bowl, add remainder 
of water with flour, salt, and 
sugar, and shortening, stir up. 
then add yeast mixture stir, 
then work into ball. 
Knead until smooth and 
elastic to touch. (Flour your 
hands to knead). Place in 
greased bowl, let rise till 
double in size. Punch down. 
Place on greased pizza pan or 
use two 9" pie pans. Place 
dough in center of pan and 
work with hands, pressing 
dough outward to edges of 
pan, so bottom and sides of 
pan are covered, pushing up 
»*dges to make ridge around 
pan, so the sauce won’t run 
• •ff. 
While dough is rising, fry 
sausage (1 lb. bulk sausage). 
Drain off excess grease. Set 
aside until dough lias risen 
and is ready for pan. 
Now, in saucepan, put 1 can (8 
ox.) tomato*1 sauce. '» cup 
water, 1 teaspoon oregano, 
teaspoon sage, *4 teaspoon 
thyme, 
»2 teaspoon sugar. 
Mix and cook over medium 
heat until flavors are blended 
(couple of minutes). Remove 
from heat. 
When dough has risen and is 
spread in pan, take cooked, 
drained sausage and sprinkle 
around over the dough. Then 
take cooked sau e and pour 
over sausage and dough. 
Hake in oven about 350 
degrees for 25 to 30 minutes. 
When almost done, if you 
want, add pieces oi cheese on 
top of pizza. Cook till done 
Pizza can be frozen, when 
cold 
VEGETABLES 
IN ITALIAN 
BEER BATTER 
Mrs. Michael J. Traina 
1651 East State St. 
Salem, Ohio 
P 4 cups beer, 
1 and one-third cups sifted all­ 
purpose flour, 
2 tablespoons grated P ar­ 
mesan cheese, 
1 tablespoon snipped parsley. 


i teaspoon salt, 
Dash garlic powder, 
1 tablespoon olive oil, 
2 beaten egg yolks. 
2 stiff beaten egg whites, 
1 9-oz. package frozen ar­ 
tichoke hearts, (cooked and 
drained), 
1 medium zucchini, sliced, 
1 small cauliflower, broken 
into buds. 
1 
green 
pepper, 
cut 
into 
strips, 
Cooking oil. 
Let beer stand at room 
temperature 45 minutes, or 
until flat. In mixing bowl, 
combine flour, cheese, par­ 
sley,1 salt and garlic powder. 
Stir in olive oil, egg yolks and 
the flat beer; beat till smooth. 
Fold In stiff beaten egg 
whites. 
Dip 
vegetables 
in 
batter. Fry in deep hot fat 
(375 degrees), a few at a time, 
till golden, 2 to 5 minutes. 
Drain on absorbent paper; 
serve 
immediately. 
Makes 
three cups batter. 
NOTE: Good for an in­ 
formal fondue party. 


NEVER FAIL FUDGE 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
4 4 cups wiite sugar, 
1 large can condensed milk. 
Boil over slow or medium 
fire for 8 minutes. Stir to keep 
from burning. Cool slightly 
and stir in 2 (6 ozs.; packages 
chocolate tidbits. 
1 large cake of semi-sweet (12 
az.) chocolate, 
>2 tablespoon salt, 
2 teaspoons vanilla, 
1 pint can 
m arshm allow 
cream, 
1 lb. chopped walnuts. 
Stir well and beat after each 
ingredient is added, and pour 
at once on large buttered pan 
or cookie sheet with sides, and 
let stand over night. 
HARVEST LOAF 
Mrs. Carl Krauss 
96 Lake view Drive 
Columbiana. Ohio 
l 3i cups flour, 
1 teaspoon soda, 
1 teaspoon cinnamon, 
*2 teaspoon salt, 
teaspoon nutmeg. 
> » teaspoon ginger, 
»4 teaspoon cloves, 
*2 cup butter or oleo, 
1 cup sugar, 
2 eggs, 
**4 cup canned pumpkin, 


:,4 cup chocolate chips, 
•1.4 cup walnuts 
(chopped 
fine.) 
Grease bottom of 9x5-inch 
loaf pan. Combine flour with 
soda, salt and spices. Cream 
butter. Gradually add sugar; 
cream well. Blend in eggs. 


Saxon Club 
Restaurant 
rá 


OPEN TO THE PUBLIC 
Featuring: 
Home Cooked 


Foods 


Buffet Luncheon Mon.-Fri 11:30-1:30 
Buffet Dinner Fr. I Sot. 5-9:30 


Cocktail Lounge & Banquet Room 


Beat well. At low speed, add 
dry 
ingredients alternately 
with pumpkin, beginning and 
ending with dry ingredients. 
Stir in morsels and *2 cup of 
nuts Bake at 350 degrees for 
(35-75 minutes. Cool. Drizzle 
with glaze and sprinkle with 
remaining nuts. 
GLAZE: 
Combine 
'2 
cup 
sifted 
confectioners 
sugar, 
teaspoon nutmeg, and 
'4 
teaspoon cinnamon. Blend in 
1 to 2 tablespoons milk or 
cream until the coasistency of 
a glaze. 
• Let stand at least 6 hours 
before slicing.) 


BARBECUE CÜPS 
Mrs. Don Smallwood 
1931 Merle Road 
Salem. Ohio 
:‘ i lb. ground beef, 
12 cup barbecue sauce. 
1 tablespoon instant minced 
onions, 
2 tablespoons brown sugar. 
1 can (8 oz.) refrigerated 
biscuits, 
34 cup shredded cheddar 
cheese. 
In large skillet, brown 
ground beef; drain. Add 
barbecue sauce, onion and 
brown sugar. Set aside. 
Separate biscuit dough into 
biscuits according to in­ 
structions on can. Place one 
biscuit 
in 
each 
of 
12 
ungreased 
muffin 
cups 
(works best in teflon pans) 
pressing dough up sides to 
edge of 
cup. 
Spoon 
meat 
mixture into cups. Sprinkle 
each with cheese. Bake at 400 
degrees for 10-12 minutes or 
until golden brown. 
(Recipe may be prepared 
and covered with plastic w rap 
and refrigerated up to 4 hrs. 
before baking. Bake at 400 
degrres for 12-15 minutes.) 


BARBECUE SAUCE 
Mabel Yates 
308 Ridge St. 
leetonia, Ohio 
Mix 
in 
saucepan 
the 
following : 
2 tablespoons brown sugar, 
1 tablespoon paprika, 
1 teaspoon salt, 
1 teaspoon dry mustard, 
*4 teaspoon chili powder, 
teaspoon cayenne pepper. 
2 tablespoons Worcestershire 
sauce, 
•4 cup vinegar. 


1 cup tomato juice, 
>4 cup catsup, 
'2 cup water. 
Simmer 15 minutes or until 
slightly thick. 
C.ood on roast pork or ribs 
or any meat. 


PEAR HONEY 
Mrs. David Roush 
1241 Prospect Ext. 
Salem. Ohio 
5 lbs pears (not overly rip*>), 
2 cups undrained, crushed 
pineapple canned in heavy 
syrup, 
10 cups (4*2 lbs.) sugar. 
Grind pears 
(peeled and 
cored) with coarse blade of 
food grinder being careful to 
save juice. Add undrained 
pineapple and sugar. Cook 
over low heat and let simmer 
45 minutes - 1 hour, stirring 
occasional!. Ladle into hot 
jars and seal. Yield: 7 pints. 


GAZPACHOSOUP 
Mrs. Alma Batch 
1201 Eastview Dr. 
Salem. Ohio 
3 cups tomato juice. 
3 tomatoes 'peeled, seeded 
and diced), 
1 cucumber (diced), 
1 
green 
pepper 
(finely 
chopped), 
1 
tablespoon 
parsley 
(chopped), 
1 tables» 
>lespoon cider vinegar, 
juice of one lemon, 
vegetable salt to taste (or salt 
and pepper to taste.), 
1 clove garlic <mashed). 
Mix all ingredients well. 
Heat and serve. 


STOVE TOP 
APPLE BUTTER 
Mary Spooner 
529 E. Washington St. 
Lisbon. Ohio 
8 cups 
unsweetened apple 
sauce, 
4 
cups 
white 
sugar 
(granulated), 
1 4 cups packed light brown 
sugar, 
one-third cup cider vinegar, 
m teaspoon cinnamon. 
Combine 
apple 
sauce, 
sugars and vinegar in a six 
quart 
kettle. 
Cook 
over 
medium heat stirring con­ 
stantly 
25 
m inutes. 
Add 
cinnamon and cook 5 minutes 
more stirring all “the time. 
Pour into jars and seal with 
wax or two-piece canning lids. 
Makes approximately 6 pints. 


PUFFED RICE SNACKS 
Mrs. Michael Stumperth 
927 Barclay St. 
Salem. Ohio 
(> cups puffed rice cereal, 
' 1 cup butter, 
' 1 teaspoon onion salt, 
11 teaspoon barlic salt. 
Brown puffed rice in a dry 
skillet over medium heat till 
golden brown, stirring con­ 
stantly. 
Melt butter with onion salt 
and garlic salt. Pour over 
puffed rice and toss as for 
popcorn. More salt or any 
desired spices may be added. 
II 
not 
served immediately 
place in warm oven to keep 
warm. 
SALAD DRESSING 
Mary Adams 
690 Woodland Ave. 
Salem. Ohio 
2 teaspoons celery seed, 
2 teaspoons paprika, 
"1 cup sugar. 
1 teaspoon salt, 
1 cup cooking oil (any kind), 
»2 cup vinegar. 
1 small onion, peeled. 
Beat in blender until onion 
is 
all 
blended. 
Put 
in 
refrigerator over night. Serve 
011 toss salad. This is very 
good. 


SPAGHETTI SAUCE 
Mrs. H.C. Milliken 
3192 Depot Road 
Salem, Ohio 
‘2 bushel tomatoes, ( 4 bushel 
- about 12 quarts juice). 
Cook tom atoes about 3 


2M Railroad St. 
Salem 
CLOSED SUNDAYS 
332-t 020 


YOUR HOME 
IN A HURRY? 


CaH 
Rickert Realtors 


585 I. State St. Salem, Ohio 
Phone 332-1541 


nours. Then run through food 
mill. Add the following: ^ 
3 lbs. onions, chopped, 
r 
4 hot peppers, diced, 
2 cups'salad oil, 
2 tablespoons basil, 
1 tablespoon oregano, 
lVfe cup sugar, 
Vz cup salt. 


Cook another hour. Add 4 
(12 oz.) cans tomato paste. 
Bring to boil and can in hot 
fruit jars. 


MAGIC MARSHMALLOW 
CRESCENT PUFFS 
Jean Stainbaugh 
358 Somer Street 
Leetonia, Ohio 
l 4 cup sugar, 
1 teaspoon cinnamon, 
>/4 cup melted oleo, 
2 cans (8 oz.) crescent rolls, 
16 large marshmallows, 
Powdered sugar glaze, 
> 
4 cup chopped nuts. 


Combine sugar and cin­ 
namon. Dip marshmallows in 
melted oleo and roll in sugar- 
cinnamon mixture. Wrap a 
crescent triangle around each 
com pletely covering m ar­ 
shmallow and squeeze side$ 
to seal. Dip in melted oleo and 
place in muffin pan. Bake. 
Immediately drizzle with 
powdered sugar glaze made 
with ‘2 cup powdered sugar 
and 
3 
tablespoons 
m ilk.' 
Sprinkle with chopped nuts 
and serve while hot. 
Bake 10-15 minutes at 350 
degrees. 


General Electric 
Factory 


Jack Wright, Mgr. 332-1541 
Joyce Éarcey 3324329 
Helei 
Joyce 
sn Vincent 332-5025 


Frank Dauria 337-7878 
Sue Navoyosky 332-1729 
Alyce Boehm 332-5092 


Mary Jane Cope 337-3046 


^ .* Zl CCHiM vm* 11 . 'f , 
Jklrs. Clarence Deerth , 
; 
I«014 W. South Range Rd. 
Beloit, Ohio 
This makes a large amount 
to be canned for winter use. 
Fill your water bath can- 
ner: 
Vi full of pelled and chopped 
tom atoes, 
5 medium onions - chopped 
up. 
5 green peppers - cut up. 
5 red peppers - cut up. 
4 hot peppers - cut up. 
Zucchini Squash - Early white 
bush squash - prolific squash. 
Enough of these to fill the 
canner full. 
2 tablespoons oregano. 
2 tablespoon salt. 
Put tomatoes in canner 
after they have been peeled 
and cut up till it is 4 full Peel 
onions and cut up or slice. 
Take seeds out of green, red 
and hot peppers. Cut up or 
slice right on top of tomatoes 
in canner kettle. Cut enough 
of the three kinds of squash 
into bite-sized pieces to finish 
filling the canner kettle full. 
Now put on stove and bring to 
boil for 20 minutes. Then put 
into jars and seal. Put jars in 
w a te r 
bath 
canner 
and 
process 25 minutes. (After it 
Starts to boil.) The squash are 
g reen , white and yellow in 
color. These are not peeled. 
This gives a pretty color when 
canned. Makes from 
15-20 
q u arts. 


SAUERKRAUT 
(Sourkrout) 
Mrs. Clarence D earth 
10014 W. South R ange R d. 
Beloit, Ohio 
Cut cabbage in shreds with 
knife or shredder. Put cut 
ca b b a g e into crock - pushing 
down with hands - make a 
little or » lot, makes no dif­ 
ference. 
BRINE: 
2 4 cups salt, 
2 gallons cold water. 
Stir tiH dissolved EX* NOT 
MIX BRINE IN ALUMINUM 
PAN. 
Pour brine on top of 
shredded cabbage. If not 
enough brine to cover the 
amount of cabbage - make 
more brine using the same 
amount of salt and water. 
Put plate on top of cabbage 
dow n in brine so that brine 
c o m es above plate. Put a 
Clean stone on top of plate, a 
Clean cloth on top of crock. 
Let sit for two weeks. Now- 
skim top of scum off good. 
This scum on top of brine does 
not hurt. 
Put sourkrout in quart jars. 
Fill with brine from crock. 
Adjust caps. Process in water 
bath for 20 minutes. KEEPS 
GOOD. 
This can be made in a 
granite kettle like the water 
Bath canner, just as long a s 
the kettle is not chipped and 
also can be used in two weeks 
time, to eat. 
P S. How I got the amounts 


of salt and w?(er was .to float 
an egg in tne water w ith salt 
till it came to top and bobbed 
around - like my parents used 
to use to process the pork 
before smoking. 


PARSLEY DUMPLINGS 
(Serve these 
with Beef Stew.) 
Mrs. Penny Lippiatt 
12450 Salem-Warren Road 
Salem, Ohio 
1 cup flour. 
1 teaspoon baking powder. 
4 teaspoon salt, 
2 teaspoons minced parsley, 
1 teaspoon grated onion, 
4 cup milk. 
Sift 
the 
flour, 
baking 
powder and salt. Add the 
parsley and onion. Add milk 
and mix lightly. The dough 
should be soft. 
Drop by spoonfuls into 
boiling salted water. 
Boil, 
covered, 
for 
15 
minutes, resisting the temp­ 
tation to peek under the lid. 
Arrange dumplings around 
the stew in the serving dish 
and sprinkle more minced 
parsley over them. 


SOULSTEW 
D oris Korton 
544 Walnut 
S alem , Ohio 
I can corn, 
1 can okra, 
2 cups diced potatoes, 
1 can tomatoes. 
4» chopped onion. 
1 cup diced carrots. 
1 can peas, 
1 can tomato paste. 
1 cup chopped celery, 
2 tablespoons salt. 
1 teaspoon oregano. 
4 teaspoon MSG powder, 
2 lbs. stewing beef. 
Use large boiling pot or 
pressure cooker, add beef cut 
in cubes. Cook 45 to 60 
minutes, add vegetables and 
seasoning, cook until done. 


PETE’S PUDDING 
Mrs. Ronald Smith 
4565 St. Rt.45 
Leetonia. Ohio 
2 cups sugar. 
1 cup cocoa, 
two-thirds cup water, 
2 cups powdered sugar, 
«, 
1 cup butter, 
6 eggs. 
1 package marshmallows, 
2 cups chopped nuts, 
24 graham crackers, crushed. 
Combine sugar, water, and 
cocoa and cook until thick. 
Cream powdered sugar and 
butter. Add beaten eggs. Add 
cocoa mixture to creamed 
mixture. Add marshmallows 
and nuts. Line a 9 x 9 cake pan 
with graham cracker crumbs. 
Put the mixture into the pan 
and top with graham cracker 
crumbs. Store over night in 
the refrigerator. 


DAD’S POPCORN BALLS 
Mrs. E. J. Savage 
211 Stanton Drive 
Columbiana. Ohio 
3 cups brown sugar, 
two-thirds cup butter, 


one-tnui cup mousses. 
f * 
4 teaspoon cream of ta rta r » 
Let boil until it cracks when 
tested in cold water, take off 
fire and add 4 teaspoon soda, 
stirring briskly, then pour 
over popcorn and stir. Firm 
into balls. Wrap in clear 
polyethylene or waxed paper. 
Makes 2 gallons popcorn. 


M USHROOM ST U FFIN G 
M rs. P enny L ippiatt 
12450 Salem -W arren Road 
S alem , Ohio 
4 cup chopped mushrooms, 
14 tablespoons butter, 
24 cups dry bread crumbs. 
2 teaspoons minced parsley, 
teaspoon onion juice, 
s4 teaspoon salt, 
4* teaspoon celery salt, 
4 teaspoon pepper. 
Hot water or stock. 
Brown 
mushrooms 
in 
butter. 
Add 
remaining 
ingredients. 
Add sufficient 
water or stock to moisten, 
about 6 tablespoons. This will 
make enough stuffing for a 3 
to 4 lb. chicken or pheasant. 


D U C K I’ASTINA 
EGG SOUP 
Sophie A tcssi 
1251 Stew art Road 
Salem . Ohio 
cti|)s boiling water 
' 
teaspoon salt, 
' 
cup alphabet oi broken 
noodles. 
2 eggs. 
' • 
teaspoon 
butter 
or 
margarine. 
2 tablespoons cold water. 
'» eup gratec cheese, 
I sprig of parsley icut up». 
Add noodles or alphabets to 
boiling salted water. Cook 
until 
tender. 
While that’s 
Looking beat eggs with 2 
tahelspoons water, * t cup 
grated cheese and parsley, 
{»our this (whilestirring) into 
noodles, but do not boil, then 
add butter. Makes a good 
quick soup. 
FRENCH STRING BEANS 
Mrs. Robert P. Coy 
1132 Cleveland Street 
Salem, Ohio 
1 box frozen French style 
string beans, 
4 cup milk, 
1 can cream of mushroom 
soup, 
1 can French fried onions. 
Thawing slightly, spread 
frozen string beans out in 14 
quart casserole dish and add 
cream of mushroom soup 
mixed well with 4 cup warm 
milk After stirring mixture 
with beans put onion rings on 
top completely covering. Salt 
and pepper if desired to taste. 
Bake in 350 degree oven for 1 
hour. 
JOHNNY’S FUDGE 
Carol Jean Davidson 
K07 E. Fourth St. 
Salem. Ohio 
2 cups sugar, 
I 
can 
evaporated 
milk 
(large), 


I I teaspoon vanilla, 
1 lb. crushed walnuts, 
Trust Your Doctor's Helper 


Your Registered Pharmacist Helps 
Your Doctor Help You Get Better. 
You Can Rely on Our 
Professional Ethics. 


New Prescriptions or Refills 
Baby Needs 
First Aid Supplies 
Cough and Cold Remedies 
Vitamins 
“ New" Natural A Organic Vitamins 
Free Parking 
Free Delivery 
LEASE DRUG COMPANY 


1 or 2»squares chocolate, t, ■ 
e 
Put all ingredients in pan 
and blend. Put on heat and 
bring* to a hard boil. Stir 
constantly. Cook 
10 to 15 
minutes. Check for hardness 
by dropping into cold water 
Put onto buttered dish and let 
cool 


( ABB AGE PATCH STEW 
A ND D U M PL IN G S 
M yrlene Sum m ers 
9550 Lisbon Road 
( '»{{field. Ohio 


1 lb. ground beet, 
2 medium onions, sliced thin, 
14 cups coarsely chopped 
cabbage. 
.4 cup celery, 
I 16oz. can stewed tomatoes. 
1 154 oz. can kidney beans, 
I cup water. 
1 teaspoon salt. 
' i teaspoon pepper, 
2 teaspoons chili powder. 
Brown ground beef in Dutch 
oven until lightly brown, add 
onions, cabbage, celery. Stir 
in tomatoes, kidney beans 
• with 
liquid) water and 
seasoning, heat to boiling 
reduce heat and simmer. 
Drop dough by spoonfuls in 
simmering stew,, cook un­ 
covered for 10 minute* 
DUMPLINGS 
14 cups flour. 
'4 teaspoon salt, 
2 teaspoons baking powder. 
3 tablespoons shortening, 
;t4 cup milk. 
M easure 
flour, 
baking 


JpBwder, and sal j intabowfeut 
in shortening until mixture 
looks like meal, stir in milk, 
drop in stew 


G RANOLA 
M rs. G ilm er C offee 
P .O . Box 22 
W inona. Ohio 
7 cups oatmeal (uncooked). 
1 cup wheat germ. 
1 cup coconut 
4- cup brown sugar or honey. 
4* cup oil, 
4- cup water. 
I tablespoon vanilla. 
1 teaspoon salt. 
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1 cup almonds, ground 
4* cup pecans, ground 


Mix ingredients thoroughl> ; 
and bake in shallow pans at 
275 degrees until coconut is 
lightly 
browned 
- 
a p ­ 
proximately. one hour. Stir 
about every 15 minutes. (2 
large cookie sheets good for 
baking in ). Add diced dates in 
cjuantity desired after baking 
is finished and store in 
refrigerator. 


Don't Look Any Further 
* 
— We Hove the Best 
SYLVANIA 
ZENITH 
MOTOROLA 
Price — Service — Financing at 
ZEIGLER'S 
T.V. and APPLIANCE 


160 S. Broadway 
Ph. 332-4457 
Salem, 0. 


Corner f. Second and Broodway Phono 3374727 


Ladies ... 
See What We Can 
Cook Up For You 
In A 
New Modem Kitchen 


êY 
! 


There's a style and finish to bring warmth and beauty into 
any kitchen. Any shape desired to make your kitchen 
work easier. 


Complete Wood Finishes and 
Cabinet Shapes Available 
for Any Kitchen. 


CONSULT US FOR FREE ESTIMATES 
Peoples Lumber 


Snyder Rood 
Sotem 
Phone 332-4658 
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Miscellaneous 


I 
CRYSTAL CANDY 
Mrs. Anne Ned/elski 
1224 Stewart Hoad 
Salem. Ohio 
2 cups sugar, 
l cup water, 
two-thirds cup white syrup. 
Boil until 3lT> degrees wilH 
candy therm om eter Take off 
burner, add !2 teaspoon ol 
fla v o rin g , 
and 
add 
food 
coloring Stir well 
Four 
on 
greased 
cookie 
sheet 
While hot cut with 
kitchen scissors in long strips 
If hardens, you can break 
with your Hands 
Dust 
in 
powdered sugar This keeps it 
from sticking together 
Spearment - green; pep 
permint - blue, clove - clear, 
anise - red etc. This is very 
nice for Christm as. It can be 
prepared months in advance. 
Store each flavor in it’s own 
can or jar. 


BREAD-CRUMB 
PANCAKES 
Brenda Smith 
1902 F ari\ lew Court 
Salem, Ohio 
2 cups bread crumbs. 
P . cups hot milk. 
Soak crum bs in 
hot 
milk 
overnight; 
Next morning add: 
*•» cup flour, 
teaspoons baking powder, 
» . teaspoon salt. 
2 eggs. 
1 tablespoon melt«! butter 
Mix the batter well and 
bake in electric skillet at 375 
dc*greos Make little pancakes 
and handle very carefully as 


they are very tender If you 
forget to do the crum bs the 
night before, just wait till the 
milk cools. 
WHIP CREME 
FROSTING 
Ruth Keefer 
\\estville Lake 
Beloit, Ohio 
1 cup milk, • 
4 tablespoons flour. 
<a> 
Cook 
tog ether 
smooth and firm 
(b) Set aside to cool 
. Then take: 
1 cup butter or tw o sticks oleo, 
1 cup sugar. 
Beat together till nice and 
fluffy. Then add milk and 
flour mixture and beat for 
five minutes. Then add 2 
tablespoons of marshmallow 
crem e and 1 teaspoon vanilla 
Beat for a few more minutes 


Decisions, 
D... 


— 
- 


until 


CREAM CHEESE FUDGE 
Mabel Yates 
308 Ridge St. 
Leelonia. Ohio 
Melt 2 squares unsweetened 
chocolate, add 3 ounces soft 
cream cheese 
Then add 2 cups powdered 
sugar, 1 2 teaspoon vanilla, 
teaspoon salt. 
Mix by hand into a ball, add 


* 2 cup nuts. 
Mix and flatten out on a 
greased pan. 


REESE-LIKE CUPS 
Mrs. Carl Krauss 
% lakex iew Drive 
Columbiana. Ohio 
1 lb. white chocolate, 
1 lb. milk chocolate, 
1 cup chunky peanut butter. 
Melt chocolate over double 
boiler Remove trom heat anc 
stir in peanut butter. Drof 
trom teaspoons into small 
fluted cups 


The three judges in the M rs. 
Lorna 
H illiard, 
a 
fourth 
an n u al 
cookbook talented woman who is active 
con test sponsored by the in volunteer 
work 
in 
the 
Salem 
News 
are 
pictured community and county, Mrs. 
“deciding on the winners.” Dorothy 
Crook, 
re tire d 
The occasion was the first “home ec’’ teacher at the 
annual 
“bake-off” 
Monday S alem High School who now 
night at the YWCA. with the 
12 finalists furnishing their 
recipes 
for 
the judges 
to 
sample 
The judges, who are all 
gourmet cooks, are (I. to r.) 


su p e rv ise s the YWCA A 
Teens and serves as program 
director at the YW; and Miss 
Carm en McNicol. a veteran 
39-year clerk with the Ohio 


Edison Co. 
The 
final 
phase 
of 
the 
competition was held after 
the judges spent an entire day 
at the News reviewing the 408 
recipes entered in this year s 
contest. Most of the recipes 
appear in this supplement 
Those that had to be left out 
due to lack of space will ap­ 
pear as an added treat in 
future editions of the News. 


EASY PIZZA PIE 
Mrs. Tony DeFelice 
2159 E. State Street 
Salem, Ohio 
1 16-oz. frozen bread loaf, 
1 6-oz. can tomato paste, 
1 6-oz. can water, 
>2 
p a c k a g e 
1 * 2 
oz. 
dry 
spaghetti sauce, 
1 4-oz. package Mozzerella 
chccsc 
2 slices 
American 
cheese 
sliced into strips, 
1 cup hamburger, 
1 cup sausage, 
1 large green pepper cut into 
slices 
1 
4-oz. 
c an 
m u sh roo m s, 
drained. 
On a lightly greased cookie 
sh e e t (ll-in c h x 
17-inch> 
com pletely d efro st frozen 
bread according to package 
directions. Cover dough w ith 
a cloth while defrosting After 
dough 
has 
com pletely 
thawed, spread to fit cookie 
sheet and cover. Meanwhile, 
slowly fry ham burger and 
sausage. Saute sliced pepper 
along w ith m eats. While 
m e a ts 
and 
p epp ers 
a re 
cooling, b ring to a boil, 
slowly, paste, w ater and the 
dry sp a g h e tti sau ce. Stir 
these 
in g re d ie n ts 
oc- 
c assio n ally . R em ove from 
heat and cool. Pour cooled 


sauce over dough which has 
raised. Drain excess grease 
from meats and peppers and 
sprinkle m eats over sauce. 
Arrange pepper slices and 
American cheese strips over 
m eats. 
S prinkle 
d rain ed 
m ushroom s 
over 
the 
American cheese and pepper 
slices. 
L astly , 
sprin kle 
M ozzerella 
cheese 
over 
mushrooms. 
Bake at 400 degrees for 20 
minutes 
or until 
crust 
is 
golden brow n. Slice and 
serve. 
APPLE BARS 
Mrs. Harold Feicht 
11411 Lisbon Road 
Salem, Ohio 
MIX: 
i ' j cups flour. 
«•_. teaspoon salt. 
1 teaspoon baking powder. 
1 cup vegetable shortening. 
Prepare like pie crust. 
BEAT: 
1 egg yolk, 
1 teaspoon vanilla. Beat with 
tork in measuring cup. Add 
enough milk to make H cup. 
Combine with above Hour 
mixture to make dough Roll 
of dough on floured board 
so a 1 Ox 14-inch piece can be 
cut and fit that in a 9x13 pan 
extending dough 1 ¿-inch up on 
sides. Sprinkle 1 cup corn 


flakes over it. Mix 4 cups thin 
sliced apples, 
1 cup sugar, 
1 teaspoon cinnamon.. 
Put this on top of corn 
flakes. Roll out remaining 
dough. Cut six holes in it and. 
cut 10x14 rectangle and place 
on top of apples. 
With pastry brush spread 
slightlv beaten egg white over, 
top Bake at 350 degrees for. 
about 45 minutes or till apples 
are done. When cool ice with 1 
cup 
pow d ered 
s u g a r, 
1 
tablespo on 
m ilk, 
and 
teaspoon 
vanilla 
Cut 
in 
square l 1 ¿ " x l ‘ > 
bars. 


There's Still More 
Our Cookbook this year is 
the biggest ever — and so is 
vour response. 
Due to the overwhelming 
response, we are sorry to say 
we could not accommodate all 
the recipes in the Code book 
edition. But we w on’t let you 
down. 
We intend to publish all the 
recipes in the regular section 
of The News in days to follow. 
We know how 
popular the 
Cookbook is, and we know you 
are very interested in all the 
recipes. 
We want to take this time to 
thank ev e ry o n e w ho su b ­ 
mitted an entry - 
our Cook­ 
book is your Cookbook, and 
our success is your success. 


SW EET MILK C \KF.S 
< pancakes> 
Mrs. John II. Green 
785 Franklin \ve. 
Salem. Ohio 
2 cups flour, 
2 tablespoons sugar. 
l>:. 
tab lespo on s 
butter. 
I egg. 
1 i teaspoon salt. 
or 4 teaspoons 
powder. 
Mix 
all 
the 
above 
ingredients and add milk until 
you have a 
medium 
thin 
batter. Cook on hot griddle. 
Turn when bubbles appear. 
Serve with butter and maple 
syrup. 


C R A N B E R R Y ( III TNE Y 
Mrs. John W. Zimmann 
IK94 New garden 
Salem, Ohio 
1 cup fresh orange segments, 
4 cups fresh cranberries, 
2 cups sugar, 
1 cup chopped, unpeeled 
apples, 


1 2 cup raisins, 


> 2 cup orange juice, 
U cup chopped walnuts, 
1 tablespoon vinegar, 
1 teaspoon ginger, 


> 2 teaspoon cinnamon. 
Combine all the ingredients 
in a large saucepan and heat 
to the boiling point. Simmer 
until the c ra n b e r r ie s pop 
open, about 10-15 minutes. 
Chill in re frig e ra to r, and 
serve with chicken or turkey, 
or as a salad relish. 


m elted 


baking 


g jb h e 
G«TOness 
^expect 


COTTAGE CHEESf 


till 


e e s e 


I N tL E EZR A S 
KGGNDG 
Mrs. Katherine Koches 
Itl) 1. Box 7 
Cherry Valley Rd. 
Leetonia, Ohio 
2 tablespoons sugar, 


« 2 glass shaved ice, 
I egg, 


I I cup rye whiskey, 
• 2 cup rich milk 
S hake 
thoroughly 
and 
strain. G rate small am ount 
nutmeg on top. Serve. This 
makes one drink. 


PEACII COOLER 
Mrs. Karen Meek 
III North Market St. 
Lisbon. Ohio 


•! 4 cup cold milk, 


» 2 cup chilled peaches, fresh 
or canned. 
2 or 3 drops almond extract, 


» 2 can vanilla ice cream in 0 
pieces (serving consistency). 
Put all ingredients except 
ice cream into blender ^con­ 
tainer, cover and process ai 
liquify until smooth. Stop and 
add the ice cream and process 


n * m k i n 9 * a C 


